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Addreſſed to Young Women in general. 


As in general young Women, when they feſt 
ſet out in Life, are very anxious for a Place 
to look after young Children, which induces. 


me to give them ſome Inſtructions in Regard to their 
Behaviour in that Capacity by Way of Introduction 


to this little and uſeful Book: Then let me in the 


firſt Place adviſe you to conſider the Charge you take 
in Hand, and not to deſire it, as too many do, be- 
caule it is an eaſy Kind of Life, void of Labour and 
Pains-taking, thinking that Children are eaſily pleaſed 
with any Thing; but I can aſſure you to the contras 


ry, for it is a. troubleſome Employment, and the 


Charge is of greater Weight than ſuch vainly imagine, 


You ought to be of a gentle and good Diſpoſition; -* 
ſober in your Carriage, neat in your Apparel; not 


ſluggiſh nor heavy-headed, but watchful and careful J 


in the Night Seaſon, for fear any of the Children 


ſhould be ill, and keep good Hours for their up-riſing 1 


«a 

* 
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I 
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and going to Bed, Get their Breakfafts and Supper 


in good and convenient Time, let them not fit too 
long, but walk them often up and down, eſpecially * 


thoſe who cannot go well of themſelves: Take heed 
they get no Falls by your Careleſſneſs, for by ſuch 


Means many (the Cauſe at firſt being unperceivable) , 


a have 
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Have afterwards grown irrecoverably lame or crooked ; 
wherefore, if any ſuch Thing ſhould happen, conceal 
it not, though for ſo doing you may juſtly incur a 
great deal of Blame. Take ſpecial Care that they eat 
nothing which may overcharge their Stomachs, If 
you obſerve their Faces at any Time paler than ordi- 
nary, or complain of Pain in their Stomach, conclude 
it is the Worms that trouble them, and therefore give 
them Remedies ſuitable to the Diſtemper; do this 
often, whether you ſee thoſe Symptoms or no, the 
Neglect of which hath been the Deſtruction of many 
hopeful Children. Keep them (whatever you do) ſweet 
and clean, and moderately warm ; and reſtrain them 
from drinking too much ſtrong Liquors, or eating over- 
much Fruit, both of which will be very prejudicial to 
their Health. Be not churliſh or dogged to them, but 
merry and pleaſant, and contrive or invent pretty 
Paſtimes agreeable to their Age. Keep their Linen and 
other Things always mended, and ſuffer them not to 
run too faſt to Decay. Do not ſhew a Partiality in 
your Love to any of them, for that dejects the 


3 
* 


5 teſt. Be not haſty with them; have a ſpecial Care 
bow you behave yourſelf before them, neither ſpeaking 


nor acting miſbecomingly, leſt your bad Example 
prove the Subject of their Imitation. This is your 


| Duty; and unleſs you can and will do this, never un- 


dertake this Charge, From 
| Your Well-wiſher, 


SARAH JACKSON, 


THE 
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DiRECTIONS for MARKETING. 


How to chuſe Lamb. 


wrinkled, or ſunk in, it is ſtale; if lively and plump, 
it is new and ſweet. In a Fore-2uarter, take notice 


iſh Smell under the Kidney, and the Knuckle be limber, 
it is ſtale, | | 


To chuſe Mutton, 


When upon pinching it between your Fingers it feels 
tender, and ſoon returns to its former Place, it is young; 
but if it wrinkle and remain fo, it is old. If it be young, 
the Fat will eaſily ſeparate from the Lean ; but if old, it 


will adhere more firmly, and be very clammy and W 
77 B 9 


N chuſing a Lamb's Head, obſerve the Eyes; if they are Þ 


of the Neck Vein; and if it is a Sky-Blue, it is ſweet apd 
good; but if inclining to Green or Yellow, it is almoſt, 3 
if not quite, tainted. In a Hind.- Quarter, if it has a faint- 
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$4.4 it be Num Mutton, the Fat will be ſpungy, the Grain If 
| cloſe, the Lean rough and of a deep Red, and when dented W 
with the Finger will not riſe again. If the Sheep has had Il 
the Rot, the Fleſh will be paliſh, the Fat of a faint White ! 
inclining to Yellow ; the Meat will be looſe at the Bone, 
and on your ſqueezing it hard, ſome Drops of Water, re- 
ſembling a Dew or Sweat, will appear on the Surface. If 
it be a Fore-Quarter, obſerve the Vein in the Neck; for 
if it looks ruddy, or of an azure Colour, it is freſh ; but | 
| 


* 


if yellowiſh it is near tainting, and if green it is al- 
Node tainted. As to the Hind-Quarters, ſmell under 
the Kidney, and feel whether the Knuckle be ſtiff or lim- 
ber; for if the former has a faint or ill Scent, or the lat- 
ter an unuſua] Limberneſs, you may be certain of its be- 
ing ſtale. 
| To chuſe Veal. | 
The Fleſh of a Bull Calf is firmer grain'd, and redder 
than that of a Cow Calf, and the Fat more curled. Ob- 
ſerve, if the Vein'in the Shoulder be of a bright Red, it 
is new killed; but if greeniſh, yellowiſh, or blackiſh, or 
more clammy, ſoft, and limber than uſual, it is ſtale; 
and if it hath any greeniſh Spots about it, it 1s either 
tainting, or already tainted. If it be wrapped in wet 
Cloths, it is apt to be muſty ; therefore always ſmell to it. 
The Loin taſtes firſt under the Kidney, and when ſtale the 
_ Fleſh will be ſoft and ſlimy. The Leg, if newly kill'd, 
will be ſtiff on the Joint; but if ſtale, limber, and the 
Fleſh clammy, intermixed with green or yellowiſh Specks. 
The Neck and Breaſt are firſt tainted at the upper End, 
and when this is the Caſe, will have a duſky, yellowiſh, 
or greeniſh Appearance, and the Sweetbread on the Breaſt 
will be clammy. 


To chuſe Beef. 
Ox Beef has an open Grain, and the Fat, if y young, 1s 
of a crumbling or oily Smoothneſs, except it be the Briſ- 
ket or Neck Pieces, with ſuch athers as are very fibrous. 


2606 Lean r to be of a nn Carnation Red, "Fa 
| at 
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WF at rather inclining to White than Yellow, and the Suet- 
very white. 
Cow Beef has a cloſer Giaid, the Fat is whiter, the 
Bones leſs, and the Lean of a paler Colour, If it be young 
and tender, the Dent made by preſſing it with the Finger 
will riſe again in a little Time. 

Bull Beef is of a deeper Red, a cloſer Grain, and firmer 
chan either of the former, harder to be indented with your 
Finger, and riſing again ſooner. The Fat is groſs and 
fibrous, and of a ſtrong rank Scent. If it be old, it will 
be ſo very tough, that your pinching it will ſcarcely make 


any Impreſſion. If it be freſh, it will be of a lively Co 


bs; but if ſtale, of a dark duſky Colour, and very clam-. 
my. If it be bruiſed, the Part affected will look of a 
blackiſh or more duſcy Colour than the reſt. 3 


To chuſe Pork. 


When upon pinching the Lean between your Fingers, 
it breaks and feels ſoft and oily, or if you can eaſily nip 
the Skin with your Nails, or if the Fat be ſoft and oily, 
it is young; but if the Lean be rough, the Fat very ſpungy, 
and the Skin ſtubborn, it is old. The Fleſh of a Boar 
or Hog, gelt at full Growth, feels harder and tougher 
than una the Skin is thicker, the Fat hard and fibrous, 
the Lean of a duſky Red and rank Scent. That you may + 
know it to be freſh or ſtale, try the Legs and Hands at 
the Bone which comes out in the Middle of the fleſhy 
Part, by putting in your Finger; for as they firſt taint in 
thoſe Places, you may eaſily diſcover it by ſmelling to- 
your Finger. When ſtale, the Skin will be clammy and 
ſweaty ; but when freſh, it will be ſmooth and cool. 


To chuſe Brawn. 


Brawn is known to be young or old by the Rind; for 
if it is thick and hard it is old, but if ſoft, and of a mo- 


derate Thickneſs, it is young. If the Rind and F at be re- 


markably tender, it is not Boar Brawn, but Barrow or 
Sow. 8 , + 4 ; 


© - tainted. 


be ſo in a ſhort Time, 
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To chuſe Veniſon. 

| Before you buy a Haunch, a Shoulder, or any other 
fleſhy Part of the Sides, take a ſmall 3 Knife, 
| and "thruſt it in where you think proper, and inſtantly 
draw it back ; then apply the Blade to your Noſe, which 


* would pu urchaſe any other Part, firſt obſerve the Co- 
our of the Meat; for, if ſtale, it will be blackiſh, and 
have yellowiſh or greeniſh Specks in it. If you find the 
Fleſh tough and hard, and the Fat contracted, you may 
danke it for granted chat 'tis old. 


T he Seaſon for Veni ſon. 


The Buck Veniſon begins in May, and is in Seaſon till 
Alhallows-Day ; the Doe is in Seaſon from Michaelmas to 


the End of December, and ſometimes to the End of Ja- 


 anary. 
To chuſe Weſtphalia Hams. 
Try them with a ſmall pointed Knife, as is directed 


above for Veniſon ; and when you have drawn it, if you 


| find the Blade has a fine Flavour, and ig but very little 
daub'd, you may conclude the Ham is ſweet and good ; 
but if your Knife be all over ſmear'd, has a rank Scent, 
and a Haut-gout iſſue from the Vent-hole, it is certainly 


To chuſe Engliſh Hams an Bacon. 
To chuſe theſe, take the fame Methods as with the 


| above-mentioned Hams, In regard, however, to the o- 


ther Parts, try the Fat, and if it feels oily, looks white, 
and does not crumble, if the Fleſh ies, a | good Colour, 


and ſticks cloſe to the Bone, it is good; but if the Lean 


has any yellow Streaks in it, 'tis then ruſty, or at leaſt will 


Do chuſe Butter. 
When you buy Butter, do not truſt to the Taſte 6 


42 give you, leſt you be deceived by a well-taſted Piece, art- 


© ily placed in the Lump, but tafle it yourſelf at a We- 
= ture, 


will infallibly diſcover whether it is rank or ſweet. If 


* 4 
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ture. It is eaſier to diſtinguiſh Salt Butter by ſcenting 


than taſting it; therefore run a Knife into it, and put ict 
immediately to your Noſe. As a Caſk may be purpoſely -: 
ack'd, do not truſt to the Top alone, but unhoop it to 
the Middle, and thruſt down your Knife cloſe to the 
Staves of the Caſk, aud then you cannot be deceived. 


To chuſe Cheeſe, 13 Th 
Tf the Coat of an old Cheeſe be rough, rugged, or 
dry at the Top, it indicates Mites or little Worms; or if 
ſpungy, moiſt, or full of Holes, it is ſubject to Maggots. 
If you perceive on the Outſide any periſhed Place, be ſure 
to examine its Depth. . | 
To chuſe Eggs. : _ 
When you bny Eggs hold them up againſt the Sun, or 
a Candle, and if the Whites appear clear and fair, and 
the Yolk round, they are good; but if muddy or cloudy, 


or the Volk broken, they are naught. Or put the great 
End to your Tongue; if it feels warm, it is new; but if 


| cold, it is ſtalg, Or take the Egg and put it into a Pan 
of cold Wal the freſher it is, the ſooner it will fink to 
the Bottom ; but if it be rotten or addled, it will ſwim on 
the Surface of the Water. The beſt Way to keep them 
is in Bran or Meal. 3 0 
To chuſe Poultry, © | 
Capons, if true, have a fat Vein on the Side of their 
Breaſts, their Combs are pale, and their Bellies and Rumps 
are thick. If they are young, they have ſmooth Legs 
and ſhort Spurs. If they are ſtale, their Vents are looſe 
and open; but cloſe and hard, if new. 


To chuſe a Cock or Hen. 
In the Choice of a Cock, obſerve his Spurs; if they + 
are ſhort and dubbed, then he is young. If you find them 


either pared or ſcraped, you may juſtly be jealous of a 
Fraud. His Vent will be open if he be ſtale, but hard 


and cloſe if he be new. 
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The Newneſs or Staleneſs of a Hen may be known by 
her Legs and Comb; if they are rough ſhe is old, but if 
ſmooth ſhe is young. : 

To chuſe a Cock or Hen Turkey, or Turkey Poults. 

If the Legs of a Turkey-Cock are black and ſmooth, W 
and his Spurs ſhort, he is young; but if his Legs are pale 5 
and rough, and bis Spurs long, he is old. If long killed, 

his 2 * es will be ſunk into his Head, and his Feet feel 
3 ; but if freſh, his Eyes will de lively and his Feet 
Umber. For the Hen obſerve the ſame Signs. If ſhe be 
with Egg, ſhe will have an open Vent; but if not, a cloſe 
hard Vent. The ſame Signs will diſcover the Newneſs | 
or Staleneſs of Turkey Poults. 


To chuſe Geeſe, tame or wild. 

They are young if their Bills be yeſhwiſh, and they 
have but few Hairs; but if their Bills be red, and their | 
Feet full of Hairs, then they are old. They are limber- | 
= footed when new, and dry-footed when ſtale. F 


To chuſe Ducks, both tame and wild. ; 
They are thick and hard on the Belly hen fat, but 
i otherwiſe they are lean and thin. They amber; footed 
F new, and dry-footed if ſtale. Take notice, that the 
j Foot of a true Wild Duck is reddiſh, and ſmaller than 
that of a Tame one. | 


To chuſe Pheaſants, Cacks or Hens... 

The Cocks have dubbed Spurs if they be young, but 
in caſe that they are old, their Spurs will be both ſharp 
and ſmall. If their Veats be faſt, they are new; but if 
they be open and flabby, then they ate ſtale. The Hens 
have ſmooth Legs, and their Fleſh is of a fine Grain, in 
eaſe they are young. If they are with Egg their Vents 
will be open and ſoft, but cloſe if they are not. 


To chuſe Pigeons. 


The Dove-houſe Pigeons, when old, are red- legged; 
when new and fat, ker ome: and feel full in the 


Vent; when ſtale, their Vents are green and flabby. - 
| 2 
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The Young Woman's beſt Companion, | 7 8 
To chuſe Hares, Lewereti, and Rabbets. | 


= When Hares are new and juſt kill'd, they will be whi- 
W tiſh and, ſtiff ; but their Fleſh in moſt Parts will appear of 
a blackiſh Colour, and their Bodies will be limber, when 
chey are ſtale. They are old when the Cleft in their Lips 
extends itſelf, and their Claws are wide and ragged. Ob- 
ſerve the Ears well; for if they are young, they will tear 
wich Eaſe, but be dry and tough if they be old. If you 
would buy a Leveret, feel on the Fore Leg, at a ſmall 
Bone there, you won't be impoſed on; but if you find no 
fuch Thing, it is not a Leveret, but a Hare. As to Rab- 
bets, they will be limber and flimy when they are ſtale, 
but white and ſtiff if they be new. Their Claws and 
Wool will be ſhort and ſmooth in caſe they be young, but 
long and rough if they be old. 
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Directions how zo chuſe all Sorts of Fisn, 


To chuſe Freſh Herrings and Mackarel. 


Their Newnegſs or Staleneſs is known by their keeping 
or loſing their ſively ſhining Redneſs on their Gills ; for a 
deadiſh fading Colour, with an ill Scent, their Fins crim- 
pling and limber, and their Eyes looking dry and dull, 
ſhew that they are ſtale, whereas the contrary denotes 
them new. . 

To chuſe Plaice or Flounders, 


If their Eyes are any ways ſank, or look very dull; if 
they are limber, and have an unuſual cold clammy Slime 
upon them, then are they ſtale; but if they are ſtiff, their 
Eyes clear and moderately dry, their Fins ſtiff, and not 
crimpling or ſhrivelling together, it is a Sign of Newneſs, 
or that they have not long been dead. | 

The Plaice has red or Orange-colour'd Spots on her 
Back, her Fins more ſpreading, of a tawnyiſh or brown 
Colour on the Back, has a more earthy white Belly, and 
her Mouth landing, as it were, more awry. 


The 


> * 
2 


The Flounder is duſky or cloudy on the Back, without Wil 
Spots, thicker and more compact, and has a kind of an # 
azuriſh white Belly. ; 


To chuſe Maids and T, W 


The Staleneſs appears in theſe by their Eyes beginning i 7 

to fink and look dull, their Fleſh feeling flabby, their Lips 
beginning to hang, and the Corners of their Mouths to 
be corrupted : But when no ſuch bad Signs appear, they | 
may well enough paſs for new, 


'To chuſe Turbots, Cod, Freſh Salmon, Carp, Pike, Bream, 
Roach, Trout, Grayling, Ruff, Chub, Tench, Eel, Barbe,, | 
Whiting, Smelts, &c. 


Theſe, and all ſuch-like Fiſh, if new, will be ſtiff, and i 
Weir Eyes well ſtanding and of a lively Colour; but when 
they begin to taint, their cold ſlimy Subſtance makes them 
limber; the Moiſture falling from the Brain renders the 
Eyes more dull, and, as it were, ſhrinking or ſinking ; 
Ii their Fins, though often wetted by the Fiſhmongers to pre- 
vent it, will however crimple, and ſhew Signs of approach- 
ing Putrefaction. 1 


To chuſe Pickled Salmon. 


If the Scales are bright and ſhining, of a light azure 
Colour, the Skin, when preſs'd down, riſing again quick- 
ly, the Fleſh of a bluſhing Colour, and of a pleaſant 
Scent, then it is good: But if the Scales are cloudy, dark, 
eaſily flip off the Skin, rough and ſtubborn, the Flakes 
ſhort, dry and brittle, then is the Goodneſs gone from it, 
and it is either decay'd Fiſh, or has been recovered by 
Pickle after Damage. 
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To chuſe Lobſlers. 


The Cock is uſually ſmaller than the Hen, and of a 
deeper Red when boiled; neither has it any Spawn or 
Seed under its Tail. 

To know whether theſe are new or ſtale, unbend the 


T all, and if it be ſtiff in N and ſnap to again, then 
it 
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| t is new; but if limber and flagging, it is tale, If new, 
| it has a pleaſant Scent at that Part of the Tail which joins 
to the Body; if it is ſpent, a white Scurf will iſſue out of 
the Roots of the ſmall Legs, and at the Mouth, Fo fee 
whether it is full, open it with the Point of a Knife on 
> WY the Bend of the Tail, as it is tied down; and if it fill the 
o WJ Shell there, and be red, hard, and pleaſant ſcented, it is 
good; but if ſinking and ſoft, it is ſpent and waſted ; for 
che Fiſhinonger, to deceive the ignorant Buyer, wall only 
open them at the extreme Part of the Tail; and tho os 
be waſted, they will appear well enough there. If you 
J ſuſpect the Claws filled with Water to make them wei ghty, 

as ſometimes they do, pull out a Plug you will find ho 
and the Water will guſh out, þ 


To chuſe Crab-Fijh great and ſmall. 


If ſtale, the Joints of their Claws will be limber, the 
Colour of their Shells of a duſcy Red, and an ill Scent 
. juſt under the Throat; their Eyes will be very looſe, turn 
any way with the Tip of your Finger, and ſink inward, 


To chuſe Scate. 


Chuſe them by their Thickneſs; and the She-Scate | is | 
always the ſweeteſt, eſpecially if large. 


To chuſe Prawns and Shrimps. 
If new, they will be hard and ſtiff, caſt a pleaſant Scent, 
sand their Tails turn firongly inward : But if flale, they 
„will be limber, and fade in their Colour, ſmell faintly, 
„and feel clammy. 


To chuſe Cod and Codlings. 


Such are beſt that are thick towards the Head, and 
a & whoſe Fleſh when cut is perfectly white. 


r To chuſe Sturgeon. 


If it cuts without crumbling, and the Veins and Griftle | 
give a true Blue where they appear, and the Fleſh a per- . 


fe& White, then conclude it to be good. F 
| 5 


IE, 
3 
| 
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EE Salt Cod and Old Ling 
Are known to be good when the Flakes riſe well and 
dily, the Bone parts clean from the Fleſh, and they are of 
a bright natural Colour, and good Scent; but they are 
bad when they break ſhort, are hard and dry, change Co- 


Wn Jour, the Skin rough, ſicking cloſe, not well to be ſtirred 
WO or removed. ] 


20 225 Pickled Herrings and Pilchards. 


Open the Back ; if the Fleſh be ſoft and mellow, kind- 
9 parting from the Bone, comes out in long Flakes, the 
Bone white, and ſomewhat inclining to a light Red, then 
are they new and good; but if the Fleſh ſtick to the Bone, 
be brittle and rough, the Bone of a yellowiſh, blackiſh, | 

or murrey Colour, they are ruſty, and of little Worth. | 


To chuſe Red Herrings. 
1 If If they carry a good Gloſs, and the Flefh part kindly 
1 from the Bone, and they be of a light bright Colour, 


WW they are good; but the contrary ſhews them decay'd or 
1 Ty 


To chuſe Anc howies. 


Open the Cork in the Middle of the Head of the Bar- 
rel, put in your Little Finger, and tafte the Pickle : If it 
taſtes mellow, has a good Reliſh, and looks of a duſky 
Red, then it is the natural Pickle, and they may prove 
well; but if it be whitiſh, watry, rough, and very brac- 
kiſh, it ſignifies new Pickle has been put to them. But 
to try the Fiſh, open the Backs of two or three of them; 
and if the Fleſh be of a pleaſant Red, ſoft and mellow, 
the Bone moiſt and. oily, the Fleſh eafily parting to good 
Lengths without breaking, then are they good ; but if- it 
be ſtiff, brittle, of a duſky Colour, the ww dry, and of 
a whitiſh Yellow, or blackiſh, then they are decay'd, or 
= Have been ruſty, and artificially recovered, and l. conte. 
1 quently WAS. 4 
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W and Sizes of the different Loaves, made by the Authority 


W 65 Ounces, 1 Dram; a Half-Peck Loaf to weigh 8 Pounds, | 
ii Ounces, and half a Dram; a Quartern Loaf to weigh 
Pounds, 5 Ounces, 8 Drams and a Quarter. 


| The proper Seaſons of all Sorts of Proviſions. 


Houſe-Lamb is in its high Seaſon particularly at Chrift- 
nas, though it is to be procured all the Vear round. 4 

Graſs-Lamb begins to be in Seaſon in ii and holds 
good to the Middle of Augyft. 
Mutton, Veal, and Beef, are in Seaſon all the * 
Pig and Pork come in Seaſon at Bartholomew-T ide, and 
hold good till Lady-Day. 


7 S Poultry in Seaſon. 
, January: Turkeys, Capons, Pullets, Fowls, Chickens, ,_ 


nw ws TT.” VL W 


I think it not improper to give our Readers the Weight. 43 


Jof the Magiſtrates. A Peck Loaf to weigh 17 Pounds, 


r Hares, all Sorts of Wild Fowl, Tame Rabbets, and Tame 


Pigeons. 

February: The ſame as January, with Green Geeſe, 
'- Ducklings, and Turkey-Poults. Note, In this Month all 
it WO Sorts of Wild Fowl begin to decay. 

y March: This Month the ſame as the laſt; with this 

e Difference only, that Wild Fowl are now quite out of 

- eaſon. 

it April: Pullets, Fowls, Chickens, Pigeons, young Wild 

Rabbets, Leverets, young Geeſe, Ducklings, and Turkey- 

„ Poults. 

d May, June, July: The ſame; only add to this laſt, Par- 

it Fridges, Pheaſants, and Wild Ducks. 

f Auguſt : The ſame. 

Ir September, October, November, We All Sorts of 

„ Fowls, both Wild and Tame; but particularly Wild Fowl 
are in high Seaſon the three Months laſt above men- 


tioned, : 
Fi 5 9 
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Fiſh in Seaſon. | 


From Laz;-Day to Midſummer, Lobſters, Crabs, Cri + 
fiſh, Mackarel, 3 Barbel, Roach, Shad, Lampreys .. 
or Lamper Eels and Dace. Note as to Eels, ſuch as are 
catched in running Water are looked upon as preferable Bi 
to any Pond Eels, but for theſe laſt the Silver ones are in | ; 
moſt Eſteem. 

From Mid/ummer to Michaglmas, Turbot, Trout, Soals, 
Grigs, Salmon, Sturgeon, Lobſters, and Crabe. 1 
From Michaelmas to Chriſtmas, Cod and Haddock, 8 
= Ling, Herrings, Sprats, Soals, Flounders, Plaice, Dabs, 1 
Eels, Chare, Thornbacks, Oyſters, Salmon, Perch, Carp, 
5 Pike, and Tench. 1 

In this Quarter, Smelts are in high Seaſon, and hold 
till after Chri/imas. _ , 

From Chriſimas to Lady-Day, Gudgeons, Smelts, Perch, 
Anchovy and Loach, 5 Periwincles, Cockles, and 
Muſcles. F 


— 


Insr RVC TIONS for Dx ESSNG all Sorts of 
Common Proviſions. = 1 


Rules for Roaſting. _E 
Make your Fire in the firſt place in Proportion to the | 
Joint you dreſs (be it what it will) but whether ſmall or 
large, let it be clear and briſk, If your Joint be larger 
than ordinary, take care to lay a good Fire to cake; and 
keep it always clear from Aſhes at the Bottom. 
When you imagine your Meat half done, move the 
Spit and Dripping-Pan at ſome ſmall Diſtance from the 
Fire, which you muſt then ſtir up, and make it burn as 
+ briſk. as you can; for obſerve, the quicker your Fire, the 
better and more expeditiouſly will your Meat be roaſted. 


To 
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| To roaſt a Rib of Beef. 

For the firſt half Hour ſprmkle your Meat with Salt, 
then dry and flour it; after that, take a large Piece of 
Paper and butter it well, when you have ſo done, faſten it 
Jon the Butter Side to the Meat, and then let it remain till 
pour Meat is enough. 

1 To roaſt a Rump or Surloin of Beef. 

Don't ſalt either of them in the Manner you do your 
Ribs; but lay them at a convenient Diſtance from the 
Fire, then baſte them once or twice with Salt and Water, 
but afterwards with Butter; then flour them, and keep con- 
W ſtantly baſting them with what drops from them. 


— 


To make Grawy for Roaſt Beef. 
= Take three Spoonfuls of Vinegar, about a Pint of boil. 
ing Water, a Shallot or two, and a ſmall Piece of Horſe- 
W radiſh, add to theſe two Spoonfuls of Catchup, and one 
= Glaſs of Claret. When your Meat is near done, put 
theſe Ingredients into a clean Diſh under your Meat while 
it is roaſting, -baſte it with this two or three Times; then 
ſtrain it and put it under your Meat: Garniſh your Diſh 
with Horſe-radiſh and red Cabbage. 


To roaſt Mutton and Lamb. 
Make your Fire quick and clear before you lay your 
Meat down, baſte it often whilſt it is roaſting, and wen 
© almoſt enough, dredge it with a ſmall Quantity of Flour.” 
e VN. B. If it be a Breaſt, remember to take off the Skin 
r before you lay it down. 
r | | To roaſt Veal. 
d If it be a Shoulder, baſte it with Milk till it is near 
half done, then flour it and baſle it with Butter; if you 
0 1 5 to ſtuff it, take the ſame Materials as you would for 
a Fillet. | 
. The Ingredients for a Fillet are theſe that follow: Take 
ze what Quantity you think proper of Thyme, Marjoram, 
Parſley, a ſmall Onion, a Sprig of Savory, a ſmall Quan- 
7, tity of Lemon-peel cut very fine, Nutmeg, Pepper, Mace, 
| C Crumbs 


: . When it is almoſt ready, fill up the Cuts with grated Bread, 
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Crumbs of Bread, three or four Eggs, a Quarter of a Pound 
of Marrow or Butter, with Flour intermixed in order to 
make it ſtiff. Put one Half of your Stuffing thus prepared 
into the Udder, and diſtribute the Remainder in ſuch a 
Number of Holes as you think convenient to make in the I 
fleſhy Part. | 4 4 

if you have the Loin to roaſt, cover it over with a clean 
Piece of Paper, that as little of the Kidney Fat may be 3 
loſt as poſſible. If it be a Breaſt, it muſt be covered with 4 
the Caul, and the Sweetbread muſt be faſtened with a 
Skewer on the Backſide; when it is near encugh take the 1 
Caul off, chen baſte it and dredge it well with Flour. | 


Serve it up with a proper Quantity of melted Butter, and 
let = Diſh be garniſhed with Lemon. 


Toroaſi Pork. 


When your Pork is laid down, let it be ſome Diſtance | 4 
from the Fire for a while, and take care to flour it pretty 
thick; when you find the Flour begins to dry, wipe it 
perfectly clean with a coarſe Cloth; then take a ſharp 
Knife, if it be a Loin, and cut the Skin acroſs; after 
you have ſo done, raile your Fire, and put your Meat | 
\ nearer to it than before; baſte it well, and roaſt it as quick 
as you Can. 4 

If it be a Leg, you muſt make your Inciſions very deep, 


Sage, Parſley, a ſmall Quantity of Lemon-peel cut fine, : 

a Bit of Butter, about two or three Eggs, and a little 

Pepper, Salt, and Nutmeg mixed together: When it is full 5 

enough, ſerve it up with Gravy and Apple: ſauce. 
If you intend to roaſt a Spare- rib, you muſt baſte it with | 

Butter, Flour, and Sage ſhred very ſmall: When enough, | 

ſend it to Table with a proper Quantity of Apple-ſauce, 
It Pork is not well done, it is apt to ſurfeit. 


To roaft a Pig, 
Before you put your Pig on the Spit, let it lie for a 
Quarter of an Hour in warm Milk, then take it out and 
wipe 


5 
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Wwipe it perfectly dry; then take a Quarter of a Pound of 
Butter, and about the ſame Weight in Crumbs of Bread, 
Da ſmall Quantity of Sage, Thyme, Parſley, Sweet Marjo- 
ram, Pepper, Salt, and Nutmeg, and the Volks of two or 
= three Eggs; mingle theſe all well together, and few it up 
Fin the Belly: After this flour it very thick, and then put it 
n Jon the Spit; and when you lay it to the Fire, take care 
chat both Ends of it burn clear, or elſe hang a flat Iron on 
h the Middle of the Grate till you find they do. When the 
Wy Crackling begins to grow hard, wipe it clean with a Cloth 
that has been purpoſely wetted in Salt and Water, then 
= baſte it well with Butter. As ſoon as you find the Gravy 
begins to run, put a Baſon or two into the Dripping- pan 
to catch what falls: When your Pig is enough, take about 
Ja Quarter of a Pound of Butter and put it into a coarſe 
Cloth, and after you have made your Fire perfectly clear 
and briſk, rub your Pig with it all over, till the Crackling 
is quite criſp, and then take it from the Fire. Before you 
take it from the Spit, cut the Head off firſt, and then the 
Body into two Parts; after that cut the Ears off, and place 
one at each End; as alſo divide the under Jaw in two, and 
place one Part on each Side. When Matters are thus far 
prepared melt ſome Butter, mix it with the Gravy, the 
Brains when bruiſed, and a ſmall Quantity of Sage ſhred 
3 ſmall; and then ſerve it up to Table. 
e, | Ta roaſt a Hare with a Pudding in his Belly. 
le : When you have waſhed the Hare, nick the Legs through 
all MF the Joints, and ſkewer them on both Sides, which will 
keep it from drying in the Roaſting; when you have 
th ſkewer'd her, put the Pudding into her Belly, baſte it with 
h, nothing but Butter, put a little in the Dripping-pan: 
When your Hare is enough, take the Gravey out of the 
Dripping-pan, and thicken it up with a little Flour and 
Butter for the Sauce. 3 
To make a Pudding for a Hare. 


' 2 | 
nd Take the Liver, a little Beef Suet, Sweet Marjoram 
pe C 2 | and 


a” 


= Diſh and ſweet Sauce on the other. 5 Te 
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and Parſley ſhred ſmall, with Bread Crumbs and two Eggs; | 2 


ſeaſon it with Nutmeg, Pepper, and Salt, to your Taſte, 


mix all together, and if it be too ſtiff, put in a Spoonful or 


(wo of Cream : You muſt not boil the Liver. 
To roaft Rabbets. 


When they are laid down, baſte them well with good 
Butter, and then dredge them with Flour if they be young i 
and ſmall; let your Fi ire be clear: They will be enough BW 


in about Half an Hour, but if they are large, give them 


2 Quarter of an Hour's roaſting longer. Before you take i 
them up, melt a proper Quantity of good Butter; and BY 


when you have boiled their Livers with a Bunch of Par- 
fley and ſhred them ſmall, put one Half into your Butter, 
and pour it under them, and reſerve the reſt to garniſh 
your Diſh. 
To roaſt Pigeons. 
| Take ſome Parſley and cut it ſmall, then take a little 
Pepper, Salt, and a ſmall Piece of Butter, mix theſe all 


tegether, and put them into the Bellies of your Pigeons, 


tying the Neck Ends tight, faſten one End of another 
String to their Legs and Rumps, and the other to your 
Mantle-piece. Keep them conſtantly turning round, and 
baſte them well with Butter; when enough, ſerve them 
up, and they'll ſwim with Gravy. 


To roaſt V. eniſon. 

In the firſt place prepare ſome Vinegar and Water to 
waſh your Veniſon in, and dry it afterwards with a clean 
Cloth, then either cover it with the Caul, or with Paper 
very plentifully buttered ; lay it down before a clear Fire 
and keep baſting it with Butter till it is almoſt enough; 


after this, take a Pint of Claret, put ſome whole Pep- | 
per, Nutmeg, Cloves, and Mace to it, and boil them all to- 


gether in a Sauce- pan; pour this Liquor twice over your 
Veniſon ; after that, take it up, and after you have ftrain- 
ed it, ſerve it up in the ſame Diſh as your Veniſon, then 
place a ſufficient Quantity of Gravy on one Side of your 
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To roaft Mutton, Veniſon Faſhion. r 


= Take a hind Quarter of Mutton that is fat, and cut the 
leg as you would a Haunch of Veniſon, then rub it well 
Nvith a proper Quantity of Salt-petre, and hang it up for 
two or three Days in ſome moiſt Place; but wipe it, how - 
ever, with a clean Cloth, at leaſt twice a Day: After this, 
put it into a Pan, then boil a Quarter of an Ounce of All 
IF Spice in a Quart of Claret, and pour it boiling-hot into 
WW your Pan, then let it ſtand covered for two or three Hours. 
Thus prepared, it is ready for the Spit; lay it to the Fire, 
and conſtantly baſting it with Butter and ſome of your 
Liquor, it will be ready in an Hour and a Half, if your 
Fire be clear, and your Joint be of a moderate Bigneſs. 

When taken up, ſend it to Table with a proper Quantity 
of Gravy in one Baſon, and ſome ſweet Sauce in the 
other. 


r A ² 1 w 5 
=o F 


To roaft a Gooſe. 


= Take a little Sage, and a ſmall Onion chopt ſmall, 
ſome Pepper and Salt, and a Bit of Butter, mix theſe to- 
I gether, and put into the Belly of the Gooſe. Then ſpit | 
it, ſinge it with a Bit of white Paper, dredge it with a 
little Flour, and baſte it with Butter. When it is done, 
vhich may be known by the Legs being tender, take it 
up, and pour through it two Glaſtes of red Wine, and 


ſerve it up in the ſame Diſh, and ſome Apple-ſauce in a 
Baſon. | 


GST > is. Iros G8 ..; 


| To roaft a Turkey. 

Before you lay it down, take about a Quarter of a 
Pound of lean Veal, a ſmall Quantity of Thyme, Parſley, 
Sweet Marjoram, ſome Winter Savory, a ſmall Quantity 
; of Lemon-peel, and one Onion ſhred ſmall; add to theſe, 


a grated Nutmeg, a ſmall Quantity of Salt, a Dram of 
Mace, and Half a Pound of Butter; pound your Meat 
as ſmall as poſſible, and cut your Herbs likewiſe very 
{mall ; when your Materials are thus prepared, mix them 
all together with two or three Eggs, and as much Flour 
r 03 or 


50 F.- *® on a Spit, roaſt it at a gentle Fire, and ſerve it up with | 
ö good Veal Gravy, Or a Poivrade. - 1 


or Crumbs of Bread as will make the Whole of a proper 


* Rance from the Fire. In about an Hour and a Wb . L 


neſs of your Diſh of Wild Fowl, ſeaſoned with Pepper and 
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Conſiſtence: Fill the Crop of your Turkey with the ſa- 
vory Ingredients; after that, lay it down at a ſmall Di- 


£4 W a 


3 
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ter 1t will be enough, if it be of a moderate Size; but 
if very large, allow it a Quarter of an Hour longer. 3 
To roaft the hind Quarter of a Pig, Lamb Faſhion. I 

At the Time of Year when Houſe-Lamb is very dear, 
take the hind Quarter of a large Pig, take off the Skin. 4 


and roaſt it, and it will eat like Lamb, with Mint Sauce, 4 
or with a Sallad, or Sevi//e Oranges. * 


To roaſt a Leg of Mutton with Cockles or Oyſters. 


Take a Leg about two or three Days old, ſtuff it all | 


over with Cockles or Oyſters and roaſt it; oarpiſh your 
Diſh with Horſe-radiſh. 


| To roaſt a Tongue or 2 
Parboil your Tongue or Udder, then ſtick into it ten or 
twelve Cloves, and whilſt it is roaſting baſte it with Butter; 
when it is ready, take it up and ſend. it to Table with 
ſome Gravy and ſweet Sauce. 


To roaſt a Calf"s Liver. | 
Lard your Liver well with large Slices of Bacon, faſten |? 
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A good Sauce for Teal, Mallard, Ducks, &c. q 
Take a Quantity of Veal Gravy, according to the Big- 4 


Salt, ſqueeze in the Juice of two Oranges, and a little Cla- 1 
ret; this will ſerve all Sorts of Wild Fowl. 7 


Dizzcrtons concerning PouLTay. 


If your Fire is not very quick and clear when you lay | | 


your Poultry down to roaſt, it will not eat ſo ſweet or look | 
fo beautiful to the Eye. 
72 
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To roaft an Fel. 1 
Take a great Fel, ſlit the Skin a little Way, then pal! 
off the Skin, Head and all, parboil the Eel till it comes 
from the Bone, then ſhred it with ſome Oyſters, ſweet 
Herbs, and Lemon-peel, ſeaſon it with Salt; ſcower the 
skin with Salt and Water, and ſtuff it full again with the 
Meat, ſew it up and roaſt it with Butter; for Sauce, take 
ſome white Wine, diſſolve three Anchovies in it, and beat 
as much Butter as will ſerve for Sauce; then ſerve it up. 


To ave/s Rabbets like Moor Game. 


= Take a young Rabbet, when it is caſed, cut off the 
Wings and the Head; leave the Neck of your Rabbet as 
long as you can; when you caſe it you mult leave on the 
Feet and Claws, and pull off the Skin, then double your 
Rabbet and ſkewer it like a Fowl; put a Skewer at the 
Bottom through the Legs and Neck, and tie it with a 
String, it will prevent it flying open. When you diſh it up 
r make the ſame Sauce as you would do for Partridges. Three 


is enough for one Diſh. 
„ 5 To roaſt Waodcocks and Snipes. 
3 Put them on a little Spit proper for the Purpoſe, toaſt | 
Part of a Three-penny Loaf brown, and put it in a Diſh, 
n which you muſt ſet under your Birds; baſte them well 
I with Butter, and let the Trail drop on the Toaſt at the 


Bottom of your Diſh, and your Birds. Take care to have 
Half a Pint of good Gravy ready to - into a Diſh 5 * 
and ſerve them up. 4 
1 VN. B. Never take any Thing out of a Waodcock or 
3 onipe; nor ever put any Ingredients into the Bellies of 
your Wild Ducks, as you do either into Tame ones or 


into Geeſe. 


hs 


To Ee” Larks. 
'Fruſs them handſomely on the Back, but neither draw 
y them nor cut off their Feet: Lard them with ſmall Lar- 
k doons, or elfe ſpit them on a wooden Skewer, with a ſmall 
Lard of Bacon between two; when they are near roaſted 
2 | enough, 
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enough, dredge them with Salt powdered fine, and fine Wi 
” Crumbs of Bread. When they are ready, rub the Diſh 
you deſign to ſerve them in with a Shalot, and ſerve them 
with Salt and Pepper, Verjuice, and the Juice of an O- 
range and Crumbs of Bread fried, and ſerve them in a 


Plate by themſelves; or with a Sauce made of Claret, the , 


Juice of two or three 


Gridiron. 


General DIXECYIONS for BollinG. 


K NOW the Weight of your Meat before you put it L 
into your Pot; be your Joint ſmall or large, allow / 


a Quarter of an Hour for every Pound; take care before 


you put your Meat in, that your Pot be perfectly neat and f 


clean, as well as the Water that you put in. When your 


Water begins to ſimmer ſkim it well, for a Skum will al- 


ways riſe; and if through Careleſſneſs you let it boil 


| down, 'your Meat will be black, or of a dingy Colour, 


N. B. You muſt put all Meats that are well ſalted into 


F your Water whilſt it is cold: But your Water muſt boil | 
E firſt before you put in your freſh Meats, of what Nature 
or Kind ſoever. | 


To boil a Leg of Lamb, with the Loin fry'd. _ 
When your Lamb is boiled lay it in the Diſh, and pour 
n it a little Parſley, Butter, and green Gooſeberries 


VB coddled, then lay your fried Lamb round it; take ſome 


{mall Aſparagus, and cut it ſmall like Peaſe, and boil it 
green, when it is boiled drain it in a Cullinder, and lay it 


| Found your Lamb in Spoonfuls. Garniſh your Diſh with 
| Gooſeberries, and Heads of Aſparagus in Lumps. This 


| is proper for a Bottom Diſh. 


Ts 


. 2 4 * O p + SI 
a 
% wen gwad ii. A From ah 


Oranges, and a little ſhred Ginger, 
ſet over the Fire a little while with a Bit of Butter: vou 
may uſe the ſame Sauce for broiled Larks, which you 
muſt open on the Breaſts when you lay them upon the 
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To boil a Leg of Lamb with Chickens. 


When your Lamb is boiled pour over it Parſley and But- 
er, with eoddled Gooſeberries; lay your Chickens round 


N : Pour Lamb, and pour over the Chickens a little white Fri- 
1 Wcaſſce Sauce. Garniſh your Diſh with Sippets and Lemon. 
WT his is proper for a Top Diſh. 


To boil a Ham. 


1 Put your Ham into a Copper in Caſe you have one, 
1 let it lie there for three or four Haurs ſucceſſively before 
you let your Water boil, but keep ſcumming it all the 


rime notwithſtanding; after that, make your Copper 


A boil, and then, in an Hour and a Half it will be enough 
Jin caſe it is but ſmall; and two — will be ſufficient if 
Hit be large. 


To boil a Tongue. 
If your Tongue be ſalt, put it into your Pot over 


; Night, but don't let it boil till about three Hours before 


you intend to ſerve it up to Table. Take care that it boils 


Tall thoſe three Hours; if freſh out of the Pickle, wo 
1 me but let your Water boil before you put it in. 


To boil pickled Pork. 
Waſh your Pork and ſcrape it clean, then put it in 


| hes the "Water is cold, and let it boil till the Rind be 


1 | 
To boil a Duck or Rabbet awith Onions. 


Let your Rabbet or Duck be boiled in Plenty of Water, _ 


| Y ng as a Scum will always riſe, be ſure to take it off, for, 
5 if it boils down, it will either blacken or diſcolour, at 
leaſt, your Meat: Give them about Half an Hour's boil- 
ing. As for your Sauce, firſt peel your Onions, and as 
you peel them throw them into cold Water, then take 
them out, and cut them into Slices; boil them in Milk 


and Water, and ſcim the Liquor. They will not require 
above Half an Hour's boiling; when they are enough, 
throw them into a clean Sieve in order to drain them; 


den, when uu have chopt them ſmall, put them into & 
| Sauce» 


8 
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Sauce- pan, duſt them with a little Flour, put two or three 


Spoonfuls of Cream to them, a large Bit of Butter, ſtew 


them over the Fire all together, and when they are fine 
or thick, lay your Duck or Rabbet into your Diſh, and 


1 
1 


bury it as it were with your Sauce. If it be a Rabbet cut 
the Head in two, and lay the Parts ſo divided on each 


Side of the Diſh. 


chopt ſmall; cut a Lettuce likewiſe ſmall; then take about 
2 Quarter of a Pint of good Gravy, and a Lump of But- 
ter rolled in Flour; ſqueeze ſome Lemon Juice into it, and 

add a little Pepper and Salt; ftew theſe all together for a- 
bout Half and Hour, then enrich it with two or three 
Spoonfuls of red Wine. 
3 To ball a Gooſe. 


When your Gooſe has been ſeaſoned with Pepper and 
F Salt for four or five Days, you muſt boil it about an Hour; 
then ſerve it hot with Turnips, Carrots, Cabbage, or Colly- ; 


flowers, toſſed up with Butter. 
To boil Pigeons. 


Let your Pigeons be boiled by themſelves for about a n 
Quantity of 
Bacon cut ſquare, and lay it in the Middle of your Diſh. Þ 


; Quarter of an Hour; then bail a proper 


If it be a Duck for Change make the 
following Sauce; cut an Onion ſmall, then take half a 
Handful of Parſley clean pick'd and well waſhed, let it be 
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Stew ſome Spinage; garniſh with Parſley dried criſp before 


the Fire. 
To boil Pheaſants. | 


et them have a good deal of Water, and keep it boil- 


ing; Half an Hour will be ſufficient for ſmall ones, but 

allo three Quarters if your Pheaſants are large. Let 
your Sauce conſiſt of Sellery ſtewed with Cream; add to 

it a ſmall Lump of Butter rolled in Flour: When you 

| have taken them up, pour your Sauce all over them. Gar- 

niſh your Diſh with Lemon. ; 

8 To boil Rabbets. 

F. Truſs them and boil them white and quick: For Sauce, 

bail and ſhred the Livers, and ſome Parſſey ſhred fine; add 
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b 0 them ſome Capers, and mingle all theſe with about 
alf a Pint of Gravy, a Glaſs of white Wine, a little 

ace, Nutmeg, Pepper and Salt, and a Lump of Butter 
J about the Bigneſs of a Walnut rolled in Flour; let it 
u doil together till it is thick, then take up your Rab- 
Wbets, and pour your Sauce over them. Garniſh your Diſh 


| 2 with Lemon. 

b To boil Chickens. . 

= Take four or five Chickens, as you would have your 
WDih in Bigneſs; if they be ſmall ones fcald them be- 

fore you pluck them, — take out the Breaſt- bone; waſh 

chem, truſs them, cut off their Heads and Necks, and 
poil them in Milk and Water, with a little Salt: Half an 
© BE Hour or leſs will boil them. They are better for being 

IN killed the Night before you uſe them. 

3 To make Sauce for Chickens. 

Take the Necks, Gizzards, and Livers, boil them in 
Water; when they are enough ſtrain off the Gravy, and 
pat to it a Spoonful of Oyſter-pickle: Take the Livers, 

break them ſmall, mix with them a little Gravy, and rub 

chem through a Hair Sieve with the Back of a Spoon; 
then put to it a Spoonful of Cream, a little Lemon,, and 

Lemon: peel grated; thicken it up with Butter and Flour 

et your Sauce be no thicker than Cream, which 

upon your Chickens. Garniſh your Diſh with — 

Muſhrooms, and Slices of La They are proper for 

a Side-Diſh or Top-Diſh, either at Noon or Night. 


To boil a Turkey. 
When your Turkey 1s dreſſed — drawn, truſs it, cut 
off his Feet, take down the Breaſt-bone with a Knife, 
and ſew up the Skin again; ſtuff the Breaſt with a white 
Stuffing. 


To make the Stuffing. 
Take the Sweetbread of a Calf, boil it, ſhred it fine, 
with a little Beef-ſuet, a Handful of Bread-crumbs, a 
a Lemon- you Part of a Liver, a Spoonful or two of 
Cream, 
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all together, and ſtuff your 'Turkey with Part of the Stuf. 


ling, (the reſt you may either boil or fry to lay round it; if 


dredge it with a little Flour, tie it up in a Cloth, and boil 


it with Milk and Water, If it be a young Turkey ani 


Hour will boil it. 
To make Sauce for a Turkey, 


Take a little ſmall white Gravy, a Pint of Oyſters, 


two or three Spoonfuls of Cream, a little Juice of Le. 
mon, and Salt to your Taſte; thicken it up with Flour and 

Butter, then pour it over the Turkey, and ſerve it up; lay 

round your Turkey fried Oyſters and Forced-Meat. Gar- 
niſh your Diſh with Oyſters, Muſhrooms, and Slices of 
Lemon. 

To make another Sauce for a Turkey. 

Take a little ſtrong white Gravy, with ſome of the 
whiteſt Sellery you can. get, cut it about an Inch long, 
boil it till it be tender, and put it into the Gravy, with 


two Anchovies, a little Lemon-peel ſhred, two or three 
Spoonſuls of Cream, a little Mace ſhred, and a Spoonful | 


of white Wine; thicken it up with F lour and Butter, If 
you diſlike the Sellery, you may — in the Liver as you 
did for Chickens, 


* 


INSTRUCTIONS %% Regard #0 
Grxzns, Roors, and other Produce of te 


K1TCHEN-GARDEN. 


OST injudicious Cook-maids, for the Generality, 
ſpoil all their Materials from the Garden by boiling 
them over-much. All Greens of what Denomination 
ſoever ſhould have a Criſpnefs, for in Caſe they happen 
to be over-boiled, not only their Beauty, but their Sweet. 


neſs too, is loſt. 


Before 


” Cream, with Nutmeg, Pepper, Salt, and two Eggs, mir 
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Before you put your Greens, however, into your Pot, 
Wake particular Care to pick them, and waſh them well. 
or fear of any Duſt or Sand, which 1s too apt to hang 
round wooden Veſlels, lay them always in a clean earthen _ 
ran. Let your Greens be boiled in a large Quantity of 
Water, and in a Copper Saucepan by themſelves ; for 
Wwhenever you boil them with your Meat, you will always 
Wind that they will be diſcoloured. Take notice, that no 
Iron Pans are proper for this Purpoſe; always make uſe, ' 
Wthercfore, of Copper or Brals. a | 


To areſs Carrots. 


In the firſt place, ſcrape them very clean, and rub them 
well with a coarſe Cloth as ſoon as you find them enough. 
After that, ſlide them into a Plate, and pour over thema 
proper Quantity of melted Butter. They will not require 
above half an Hour's boiling in caſe they be young Car- 
Wrots; if they are large, they will require twice that Time; 
but if they be your old Sandwich Carrots, you muſt give 
them two Hours boiling at leaſt. : 


To boil Cabbage or Savoy Sprouts. 


If your Savoys be cabbaged, dreſs off the out Leaves, 
Jand cut them in Quarters; take off a little of the hard 
Ends, and boil them in a large Quantity of Water with a 
litde Salt; when boiled drain them, lay them round your 
Meat, and pour over them a little Butter. Any thing 
"yy boil greener in a large Quantity of Water than other 
wiſe. 


> 


To dreſs Spinage. | 
Let it, in the firſt place, be pick'd very clean, and then 
Y> Mwaſh'd in ſeveral Waters; put it into a Saucepan that will 
"> {but juſt boil it, and when you have ſtrewed a {mall Quan- 


on Witity of Salt over it, cover up your Pan, ſhake it often, but 
* put no Water to it. Let your Fire be clear and quick, 


over which you ſet your Saucepan. When-you find that 
your Greens are ſhrunk to the Bottom, and the Liquor 
| 3 | pro- 


s& takes very little boiling, and if it boils too quick it will 
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proceeding-ſrom them boils up, take them up, and throw i 
them into a clean Sieve, and drain them well, by giving 
them a Squeeze or two; then lay them in a clean Plate, 
but put no Butter over them. Have a ſmall Baſon, how- 

ever, ready, and ſet it in the Middle for every body at 

Table to take what Quantity they think beſt. _ 

Spinage with poach'd Eggs 1s a Diſh very much uſed 
„ | 
To boil Broccoli, 


Take Broccoli when it is ſeeded, or at any other Time; 
take off all the low Leaves from your Stalks, and tie them 
up in Bunches as you do Aſparagus; cut them in little 
Pieces, of the ſame Length you peel your Stalks. You 
muſt let your Water boil before you put them in. Boil 
your Heads in Salt and Water, and let the Water boil 
before you put in the Broccoli; put in a little Butter. It] 
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take off all the Heads. Wu muſt drain your Broccoli 
through a Sieve, as you do Aſparagus. Lay the Stalks 
in the Middle, and the Bunches round them, as you would 
do Aſparagus. | | 

This is proper either for a Side-diſh or a Middle-diſh. 


To boil Aſparagus. 


Be careful to ſcrape all your Stalks till they look white; 
then cut them all even, and tie them up in ſmall Bun- 

dles. Have your Stew-pan ready with boiling Water, and 
throw them into it, together with ſome Salt. Keep your 
Water conſtantly boiling, and take them up when you find 
them tender. They will not only loſe their Colour, but 
their Taſte likewiſe, if you let them boil too much. Cut 
the Round of a ſmall Loaf, about half an Inch thick; 
roaſt it well on both Sides, dip it in your Aſparagus Li- 
quor, and lay it in your Diſh; then pour ſome melted 
Butter over your Toaſt, and lay your Aſparagus upon it, 
and all round the Diſh, with the white Tops * my 
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Edge of the Diſh. Pour no Butter over your Aſparagus, 
W but have ſome melted to ſerve up with it in a Baſon. 


To boil Turnips. 
Boil theſe in the Pot with your Meat, for they eat beſt . 


3 ſo. When they are enough, put them into a Pan, and 


maſh them with a large Lump of Butter, and a ſmall 


W Quantity of Salt. Some good Cooks pare them, and cut 
chem into Pieces; then put them into a clean Saucepan, 
W with Water juſt enough. When boil'd, they drain them 
W through a Sieve, then put them into a Saucepan with a a 
good Lump of Butter, and after they have kept ſtirring 
them over the Fire a few Minutes, ſerve them up to Ta- 
ble. Others again take them up whole, and after ſqueez- 


ing them between two Trenchers, to drain the Liquor 
from them, pour melted Butter over them, and ſerve 


To boil Potatoes. 


Boil them with no more Water than what will juſt ſave 
your Saucepan from burning. Let your Saucepan be co- 
ver'd cloſe, and when they are enough their Skin will be- 
gin to crack. Let all the Water that you find in them be 
firſt well drain'd out, and then cover them again for about 
two or three Minutes; after this peel them, and lay them 
in a Plate; then pour melted Butter over them. Your beſt 
Cooks, however, when they have peel'd them, put them 
on a Gridiron, and let them lie till they are of a fine 
Brown, and ſo ſerve them up. Others again put them 
into a Saucepan with ſome good Beef Dripping, and cover 
them cloſe, ſhake them often, and when they are criſp, 
and of a fine Brown, take them up in a Plate ; but for fear 
of any Fat, remove them into another, and then ſerve 
them up, with a ſmall Baſon of melted Butter. 


To boil Parſnips. 


Let them be boiled in Plenty of Water ; and when, by 
running your Fork into them, you find they are ſoft, take 
them up, and ſcrape them perfectly clean, but throw away 

NP the 
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the thick Parts: Then have a Saucepan ready with ſome 
Milk in it, and throw them into it; but keep ſtirring them 
over the Fire till they are of a proper Conſiſtence. Don't 


let them burn, but put a good Lump of Butter to them, iſ 


and ſome Salt. When your Butter is perfectly melted, 4 


ſerve them up. 
Ta boil Artichokes. 


. when you have wrung their Stalks off, put them into J 


cold Water with their Tops downwards, by which means i 
all the Duſt and Sand that are in them will boil out. When 
the Water once boils, they will be ready in about an Hour 
and a half. Serve them up with melted Butter in little 


Cups; ' 
3 To boil French Beans, 


String them in the firſt place; then cut them in two, 
and after that acroſs; or, which is a nicer Way, cut them 


in four, and then acroſs, which makes eight Pieces. Lay 


them in Water and Salt, and when your Pan boils, throw] 
in firſt a ſmall Quantity of Salt, and afterwards your Beans 
into the Water. They are enough as ſoon as they are] 


tender. Take as much Care as you can to preſerve their 
- lively Green ; lay them in a ſmall Diſh, and ſerve them 
up with a Baſon of melted Butter. 


To boil Caulifioavers. 


Cut off all the green Part of your Flowers, and then 
cut your Flowers into four Parts. Let them lie in Water 
for an Hour: Then have ſome Milk and Water boiling ; 
Put your Flowers in, and ſkim your Saucepan well. As 
foon as you find the Stalks tender, take them up, and 
carefully put them into a Cullender to drain. Then put 
a Spoonful or two of Water into a clean Stewpan, with a 
little Duſt- of Flour, and about a Quartern of Butter ; 
ſhake it round till well melted, together with a little Pep- 
per and Salt. Then take half the Cauliflower, and cut it 
in the ſame Manner as if you were to pickle it, and lay 
it in your Stewpan; turn it, and ſhake the Pan round ; 
| 1 : 1 


ti 
a 
tl 


Q. © 


tl 
1 


„ * a ; "W- | . 


* * by 
- '. * 
Sa TY. = 
. „ 


The Young Woman's beſt Companion. 29 
t will be enough in ten Minutes. Lay the ftew'd Part of 2 
our Flowers into the Middle of a ſmall Diſh, and the 
t boird round it; pour the Butter you did it in over, and 


ſerve it up. 

1 1 Hoau to keep Meat hot. 1 
= The beſt Way to keep Meat hot, if it be done before 
Hour Company is ready, is to ſet the Difh over a Pan of 
W boiling Water; cover your Diſh with a deep Cover, ſo as 


, 


1 not to touch the Meat, and throw a Cloth over all. Thus 
vou may keep your Meat hot a long time, and it is better 
2 than over-roaſting and ſpoiling it. The Steam of the 


f Water keeps the Meat hot, and does not draw the Gravy _ 
out, or dry it up; whereas if you ſet a Diſh of Meat any 

Time over a Chafing-diſh of Coals, it will dry up the 
JJ Gravy, and ſpoil the Meat. | | 


_ ——— — 


InSTRUCT10NS for dręſſing all Sorts of Fish. 


To Broil Herrings and Sprats. 


. E T your Fire be very briſk, and your Gridiron hot; 
then wipe them dry with a coarſe Cloth, flour them 
well, and chalk your Gridiron. Keep them conſtantly _Þ 
turning; and when their Fleſh parts from the Bone, they 
{are enough. Melt ſome Butter with Muſtard, and ſerve 
er them up to Table. 


To fry Herrings, 

Scale and waſh your Herrings clean, firew over them 
d (Wa little Flour and Salt; let your Butter be very hot before 
ut Wput your Herrings into the Pan; then ſhake it to keep 
a them ſtirring, and fry them over a briſk Fire, When they 
; Hare fried cut off their Heads and bruiſe them; put to them 
p- Wa Gill of Ale, (but the Ale muſt not be bitter) add a little 
it Pepper and Salt, a ſmall Onion or Shalot if you have 
them, and boil them all together. When they are boiled, 
| ; Itrain them, and put them into your Saucepan again; 
it D 3 thicken 
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30 The Young Woman's beft Companion. 
thicken them with a little Flour and Butter, put it into 2 
HBaſon, and ſet it in the Middle of your Diſh; fry the 
Mlilts and Roes together, and lay round your Herrings. 
._ Garniſh your Diſh with criſp Parſley, and ſerve it up. i 
To boil Herrings. 1 


Take your Herrings, ſcale, and waſh them; take out 
the Milt and Roe, ſkewer them round, and tie them in ai 
String, or elſe they will come looſe in the boiling, and be L | 
ſpoiled. Set on a pretty broad Stewpan, with as much 

Water as will cover them; put to it a little Salt, and lay 
in your Herrings with the Backs downwards; boil with! 
them the Milts and Roes, to lie round them; they will boil 
in half a Quarter of an Hour over a flow Fire. When 
they are boiled, take them up with an Egg-Slice to turn 
them over, and ſet them to drain. Make your Sauce of ai 
little Gravy and Butter, an Anchovy, and a little boiled 
Parſley ſhred ; put it into a Baſon, ſet it in the Middle off 
the Diſh; lay the Herrings round, with their Tails to- 
- wards the Baſon, and lay the Milts and Roes betwixt eye- 
ry Herring. Garniſh with criſp Parſley and Lemon; {of 
ſierve them up. 
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To pickle Herrings. 
Scale and clean your Herrings, take out the Milts and 
Roes, and ſkewer them round ; ſeaſon them with a little 
Pepper and Salt, put them in a deep Pot, cover them with 
Alegar, put to them a little whole Jamaica Pepper, and 


two or three Bay- leaves; bake them, and keep them for 
t Uſe. 
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To keep Herrings all the Tear, : 
Take freſh Herrings, cut off their Heads, open and 
waſh them very clean, ſeaſon them with Salt, black Pep- 
per, and Jamaica Pepper; put them into a Pot, cover them 
with White-wine Vinegar and Water, of each an equal 
Quantity, and ſet them in a ſlow Oven to bake; tie the 
Pot up cloſe, aud they will keep a Year in the Pickle. 
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1 To broil Whitings, p 
W Whitings ſhould be waſhed with Water and Salt, then 
dry them well, and flour them; rub your Gridiron well 
= with Chalk, and make it hot; then lay on, and when they 
are enough, ſerve them with Oyſter or Shrimp Sauce: 
= Garniſh them with Lemon ſliced, N. B. The Chalk will 
2 keep the Fiſh from flicking. 
= To areſs a Cod's Head. 


= Take a Cod's Head, waſh and clean it; take out the 
Gills, cut it open, and make it to lie flat. If you have 
not Conveniency of boiling it, you may do it in an Oven, 

and it will be as well or better. Put it into a Copper 
q Diſh, or an earthen one, lay upon it a little Butter, Salt, 
BY and Flour, and when it is enough take off the Skin. 


Sauce for a Cod's Head. 


Tanke a little white Gravy, about a Pint of Oyſters or f 
Cockles, a little ſhred Lemon- peel, two or three Spoonfulss 
of White- -wine, and about half a Pound of Butter thick- 


oh en'd with Flour, and put it into your Boat or Baſon. 
To flew Oyſters. | 
Plump them in their own Liquor, then ſtrain them off, 
id and waſh them in cold Water; then ſet on a little of their 
le own Liquor, Water, and White-wine, a Blade of M 
th and a little whole Pepper; let it boil very well, then put 
ad in your Oyſters, and let them juſt boil up; then thicken 


with the Yolks of Eggs, a Piece of Butter, and a littte 


Lemon. 
of Oy/ters in Scallop-Shells. 
p- Take half a dozen ſmall Scallop-Shells, lay in the Bot- 
mil tom of every Shell a Lump of Butter, a few Crumbs of 


Bread, and then your Oyſters; laying over them again a 
few more Bread-Crumbs, a little Butter, and a little 

Pepper; ſo ſet them to criſp, either in the Oven or before 
the Fire, and ſerve them up. They are proper either for 
a Side-diſh or Middle-diſh, To : 


| Flour, beat up very well. Serve up with Sippets and - 5 


eaten 
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XZ . To flew Carp or Teneb. 


Take your Carp or Tench, and waſh them; ſcale the : 
Carp, but not the Tench ; when you have cleaned them, 


wipe them with a Cloth, and fry them in a Frying- pan, 


with a little Butter to harden the Skin. Before you put Wl 
them into the Stewpan, put to them a little good Gravy ; il 
the Quantity muſt be according to the Largeneſs of your 
Fiſh; with a Gill of Claret, three or four Anchovies at 
leaſt, a little ſhred Lemon-peel, and a Blade or two of 


Mace; let all ſtew together till your Carp be enough, over 
a {low Fire; when 1t is enough, take Part of the Liquor, 


ut to it half a Pound of Butter, and thicken it with a 
little Flour ; ſo ſerve them up. Garniſh your Diſh with Ml 


criſp Parſley, Slices of Lemon, and Pickles. 
If you have not the Convenience of ſtewing them, you 
may broil them before the Fire, only adding the ſame 


To fry Trout, or any other Sort of Fif. 
Take two or three Eggs, more -or leſs, according as 
you have Fiſh to fry ; take the Fiſh, and cut it in thin 


|. Slices, lay it upon a Board, rub the Eggs over it with a 
Feather, and ſtrew on a little Flour and Salt; fry it in fine 


_ Dripping, or Butter; let the Dripping be very hot before 


| you put in the Fiſh, but do not let it burn; if you do, 


it will make the Fiſh black. When the Fiſh is in the Pan, 


TV you may do the other Side with the Egg, and, as you fry 


it, lay it to drain before the Fire till all be fried. Then 
it is ready for Uſe. 
4 To collar Bel. 
T.anke the largeſt Eels you can get, fkin and ſplit them 
down the Belly, take out the Bones, ſeaſon them with a 
little Mace, Nutmeg, and Salt; begin at the Tail, and 


| roll them up very tight, ſo bind them up in a little coarſe 
| Incle, boil it in Salt and Water, with a few Bay-leaves, a 


little whole Pepper, and a little Alegar or Vinegar, It 


will take an Hour boiling, according as your Roll 1s in 
| Bigneſs. 


| zigneſs When it is boiled, you muſt tie it, and hang it 


he p till it be cold; then put it into the Liquor that it was 

n boiled in, and keep it for Uſe. 
If your Fels be ſmall, you may roll two or three of 

ut hem together. 

7 ö To roaſt a Pike with a Padding i in the Belly. 

- Take a large Pike, ſcale and clean it; draw it at the 


ills. — To make a Pudding for the Pike. Take a large 
Handful of Bread-crumbs, as much Beef-Suet ſhred fine, 


er wo Eggs, a little Pepper and Salt, a little grated Nut- 
r, eg, a little Parſley, Sweet · marjoram, and Lemon- peel, 
a 


wed fine ; mix all together, put it into the Belly of your 
Pike, ſkewer it round, and lay it in an earthen Diſh, with 

a Lump of Butter over it, a little Salt and Flour, ſo ſet it 
Win the Oven. An Hour will roaſt it. 


To flew a Pike. 


| WBclly with a little Mace and Salt; ſkewer it round, put it 
: into a deep Stewpan, with a Pint of ſmall Gravy, a Pint 


; Jof Claret, and two or three Blades of Mace; ſet it over a 
« {Stove with a ſlow Fire, and cover it up cloſe; when it is 
e Nenough take Part of the Liquor, put to it two Anchovies, 
, litle Lemon-peel ſhred fine, and thicken the Sauce with 


IFlour and Butter. Before you lay the Pike on the Diſh, 


ſerve it up. Garniſh your Diſh with Lemon and Pickle. 
Sauce for a Pike. 


Take a little of the Liquor that comes from the Pike | 


when you take it out of the Oven, put to it two or three 
Anchovies, a little Lemon-peel ſhred, a Spoonful or two 
of White-wine, or a little Juice of Lemon, which you 
pleaſe; put to it ſome Butter and Flour, make your-Sauce 
about the Thickneſs of Cream, pour it into a Baſon or 


a Oo & Ty hu bo WW 


may lay round your Pike any Sort of fried Fiſh, or broil- 


" ed, 
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Take a large Pike, ſcale and clean it, ſeaſon it in the 


turn it with the Back upwards, take off the Skin, and 
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34 The Young Woman's beſt Companion. | 
ed, if you have it. You may have the ſame Sauce for ii 
broiled Pike, only add a little good Gravy, a few href 


| Capers, a little Parſley, and a Spoonful or two of Oyſte 
or Cockle Pickle, if you have it. 7 


To flew Eels. 


Take your Eels, caſe, clean, and ſkewer them round; 
put them into a Stewpan, with a little good Gravy, ai 
_ / little Claret to redden the Gravy, a Blade or two of Mace 

an Anchovy, and a little Lemon-peel. When they ar 
- enough, thicken with a little Flour and Butter. Garniſh 
with Parſley. | 

To make Sauce for a boiled Salmon or Turbot. 


| Take a little mild white Gravy, two or three Ancho-WiI 
vies, a Spoonful of Oyſter or Cockle Pickle, a little ſhred 
Lemon- peel, half a Pound of Butter, a little Parſley and 
Fennel ſhred ſmall, and a little Juice of Lemon, but not 

too much, for fear it ſhould take off the Sweetneſs. 


To make Sauce for Haddock or Cod, either broiled or boiled. 


Take a little Gravy, a few Cockles, Oyſters, or Muſh: 
rooms; put to them a little of the Gravy that comes from 
the Fiſh either broiled or boiled, (it will do very well it 
vou have no other Gravy) a little Catchup, and a Lump 
of Butter. If you have neither Oyſters nor Cockles, you 
may put in an Anchovy or two, and thicken it with Flour. WM. 
You may put in a few ſhred Capers, or a little Mango, i 

you have it. | 
| | To make Pike eat lile Sturgeon. 
Y Take the thick Part of a large Pike, and ſcale it; ſet on 
two Quarts of Water to boil it in, put in a Gill of Vine- 
gar, a large Handful of Salt, and when it boils put in 
your Pike, but firſt bind it about with coarſe Incle ; when 
it is boiled, you muſt not take off the Incle, but let it be 
on all the time it is eating. It muſt be kept in the ſame 
Pickle it was boiled in; and if you do not think it ſtrong 
enough, you muſt add a little more Salt and Tags {oF 
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When it is cold, put it upon your Pike, and keep it for 
fe. Before you boil the Pike, take out the Bone. You 
Pay do Scate the ſame Way, and in my Opinion it eats 


ore like Sturgeon. 5 
© | To make Sauce for Salmon or Turbot. | 
; WF Boil your Turbot or Salmon, and ſet it to drain; take 
Wc Gravy that drains from the Salmon or Turbot, an An- 
4 ; hovy or two, a little Lemon-peel ſhred, a Spoonful of 
„ atchup, and a little Butter; thicken it with Flour the 
hickneſs of Cream; put to it a little ſhred Parſley and 
Fennel, but do not put in your Parſley and Fennel till you 
Wc juſt going to ſend it up, for it will take off the Green. 
W The Gravy of all Sorts of Fiſh is a great Addition to 
dor Sauce, if your Fiſh be ſweet, 93 
ws : To dreſs Cod's Zoons. 
Lay them in Water all Night, and then boil them; if 

They be ſalt, ſhift them once in the boiling ; when they 
are tender cut them in long Pieces; dreſs them up with 
Eggs, as you do Salt-fiſh; take one or two of them, and 
ut into ſquare Pieces; dip them in Egg, and fry them to 
lay round the Diſh. 
This is proper to lay round any other Diſh. 


* To flew Trout. 


Take a large Trout, waſh it, and put it in a Pan with 
Vhite-wine and Gravy; then take two Eggs buttered, 
ſome Pepper, Salt, Nutmeg, and Lemon- peel, a little 
Thyme, and ſome grated Bread; mix them all together, 
and put in the Belly of the Trout; then let it ſtew a Quar- 
ter of an Hour, and put a Piece of Butter into the Sauce; 
ſerve it hot, and garniſh with Lemon ſliced. 


To flew Cod. 


Lay your Cod in thin Slices at the Bottom of your 
Diſh, with half a Pint of White-wine, a Pint of Gravy, 
ome Oyſters and their Liquor, ſome Pepper and Salt, and 
little Nutmeg, and let it ſtew till it is near enough; then 

| thicken 
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36 The Young Woman's beſt Companion. 
| © thicken it with a Piece of Butter rolled in Flour, and let 
it ſtew a little longer. Serve it hot, and garniſh your Dil: 
with Lemon ſliced. | 4 

| | To boil Tench. 


Scale your Tench when alive, gut it, and waſh the In- 
fide with Vinegar; then put it into a Stewpan when the 
Water boils, with ſome Salt, a Bunch of Sweet-Herbs 

_ ſome Lemon-peel, and whole Pepper; cover it up cloſe, 
and boil it quick till enough; then ftrain off ſome of the 
Liquor, and put to it a little White-wine, ſome Walnut 
Liquor, or Muſhroom Gravy, an Anchovy, and ſome 
Oyſters or Shrimps; boil them together, and toſs then 
up with thick Butter rolled in Flour, adding a little Le. 
mon Juice. Garniſh with Lemon and Horſe-radiſn, and 
ſerve it up with Sippets. | 
To butter Shrimps. 1 
Stew a Quart of Shrimps with half a Pint of White. 
wine, with a Nutmeg; then beat four Eggs with a little 
White-wine, and a Quarter of a Pound of beaten Butter; 
ſhake them well in a Diſh till they be thick enough, and. 
ſerve them up with one Sippet for a Side-diſh, 
Craw-Fiſh Soop. | 
Take a Knuckle of Veal, and Part of a Neck of Mut- 
ton, to make white Gravy ; put in an Onion, and a little 
= whole Pepper and Salt to your Taſte; then take twenty 
= - Craw-fiſh, boil and beat them in a Marble Mortar, adding 
F thereto a little Gravy ; ſtrain them, and put them into the 
EF Gravy, alſo two or three Pieces of white Bread to thicken 
the Scoop. Boil twelve or fourteen of the ſmalleſt Craw- 
- , fiſh, and put them whole into the Diſh, with a few Toalts 
or French Rolls, which you pleaſe; ſo ſerve it up. 
| _ You may make Lobſter Soop the ſame Way, only ad- 
ding to it the Seeds of the Lobſter. 8 
5 To collar Salmon. | 
Tanke the Side of a middling Salmon, and cut off the" 
Head; take out all the Bones, and ſcrape the _ | 
| | Caion 
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aden it with Mace, Nutmeg, Pepper and Salt; roll it up 
ght in a Cloth, boil it, and bind it up with Tale; - it will 
Le about an Hour boiling. When it is boiled, bind it 
ghe again ; when cold, take it very carefully out of the 
oth, and bind it about with Filleting. You mult not 
ke off the F illeting, but as it is eaten, 


To make Pickle to keep it in, 


Take two or three Quarts of Water, a Gill of Vine- 
ar, a little Jamaica Pepper and whole Pepper, a large 
Ilandful of Salt; boil them all together, and when it is 
old put in your Salmon, ſo keep it for Uſe. If your 
WF ickle do not keep, you muſt renew it. 
W You may collar Pike the ſame Way. 


To roaſt a Lobſeer. 


If your Lobſter be alive, tie it to the Spit, roaſt and 
Paſte it about half an Hour; if it be boiled, you muſt 
Put it in boiling Water, and let it have a Boil, then lay it 
n a Dripping-pan, and baſte it. When you lay it upon 
he Diſh, ſplit the Tail, and lay it on each Side; ſo ſerve 
up, with a little melted Butter, in a Chana Cup. | 


To butter a Crab or Lobſter. 


Take all the Meat out of the Belly and Claws of y your 
obſter, put it into a Stewpan, with two or three Spoon- 
als of Water, a Spoonful or two of White-wine Vinegar, 
little Pepper, ſhred Mace, and a Lump of Butter; ſhake ' 
t over the Stove till it be very hot, but do not let it boil; 
t you do, it will oil; put it into ygpr Diſh, and lay round 


t your ſmall Claws. It is as proper to put it in Scallop- 
dnells, as on a Diſh. - 


To make an Oyſter Pie. 


d- Take a Pint of the largeſt Oyſters you can get, clean 
hem very well in their own Liquor; if you have not Li- 
uor enough, add to them three or four Spoonfuls of Wa- 
heſfer take the Kidney of a Loin of Veal, cut it in thin 
le; lices, and ſeaſon it with a little * and Salt; lay the 
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i 2 a Spoonful of Catchup, and a little Salt; thicken it wit 
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Slices in the Bottom of the Diſh, (but there muſt be nf 


Paſte in the Bottom) cover them with the Oyſters, ſtrey 9 
over a little of the Seaſoning you did for the Veal ; take 


the Marrow of one or two Bones, lay it over your Oyſten 
and cover them with Puff-paſte. When it is baked, take 1 
off the Lid, put into it a Spoonful or two of White-wine 
ſhake it up all together, and ſerve it up. It is Proper fo Y 
a Side- diſh, either for Noon or Night. A 


To broil Beef-Steaks. | 

Take your Steaks, and beat them with the Back of: 
Knife, ſtrew them over with a little Pepper and Salt, lay 
them on a Gridiron over a clear Fire, turning them til 
they are enough; ſet your Diſh over a Chating-diſh off 
Coals, with a little Dems Gravy ; chop an Onion ſmall 
and put it amongſt the Gravy; (if your Steaks be na 
over-much done, Gravy will come therefrom) put it on 
a Diſh, and ſhake it all together. Garniſh your Dit 
with Shalots and Pickles. | 


To fry Beef Steaks. 8 

Take your Steaks and beat them with the Back of: 
Knife, Ky them in Butter over a quick Fire, that they 
may be brown before they be too much done, When 
they are enough, put them into an earthen Pot till you 
have fried them all; pour out the Fat, and put them int 
your Pan with a little Gravy, an Onion ſhred very {mall 


— Ds eg rin 


a little Butter and Flour the Thickneſs of Cream. Gat 
niſh your Diſh with Pigkles. 
Beef Steaks are proper for a Side-diſh. 


To Broil Beef Steaks with Oyſter Sauce. 


Take ſome tender Beef-Steaks, pepper them to you 
Mind, but no Salt, for that will make them hard; tur! 
them often, till they are enough, which you will know b) 
their feeling firm; then ſalt them to your Mind. For the 
Sauce take Oyſters with their Liquor, and waſh them |! , 


Salt and Water. Let the Oyſter- Liquor ſtand to ſettle 
| an 
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ond then pour off the Clear; ſtew them gently in this 
ich a little Nutmeg or Mace, ſome whole Pepper, a 
MF love or two, and take care you do not ſtew them too 
„nuch, for that will make them hard. When they are al- 
be noſt enough, add a little White-wine, and a Piece of 
ge hutter rolled in Flour to thicken it. 

o Some chuſe to put an Anchovy, or Muſhroom Catchup, , 

Into the Sauce, which makes it very rich. 


4 To flew Beef Steaks. 
Pepper and ſalt your Steaks, which muſt be cut off 
ar rom the Rump, and lay them in your Stewpan ; pour in 
ti bout half a Pint of Water, a Blade or two of Mace, two 

s dr three Cloves, a Bunch of ſweet Herbs, a Lump of 
nal utter rolled in Flour, an Anchovy, an Onion, and a Glaſs 
no f White-wine ; cover them cloſe, and let them ſtew ſoft- 
oy till they are perfectly tender; then take them out of 
in the Pan to flour them, and fry them in freſh Butter. Pour 

off all the Fat, ſtrain the Sauce they were ftewed in, and 

When pour it into the Pan; toſs up all together, till you 

ind the Sauce is both thick and hot. | 


| To areſs Veal Cutlets. 

hell Having cut Veal in Slices, ſeaſon it with Salt, Pepper, 
yo Nutmeg, Sweet Marjoram, and a little Lemon-peel gra- 
intoed ; waſh them over with Egg, and ſtrew over them this 
nal Mixture; lard them with Bacon, dip them in melted But- 
wither, and wrap them in white Papers butter'd ; broil them 
arena Gridiron, a good Diſtance from the Fire; when they 


are enough, unpaper them, and ſerve them with Gravy, 
and Lemon ſliced. 


Another Way to dreſs Veal Cutlets. 

yout Take a Neck of Veal, cut it in Joints, and flatten them 
turnfWwith a Bill; cut off the Ends of the Bones, and lard the 
„ byWehick Ends of the Cutlets with four or five Bits of Bacon; 
r thiEWeaſon them with Nutmeg, Pepper, and Salt; firew over 
m i them a few Bread-crumbs, and ſweet Herbs ſhred fine; firſt 
ettle ip the Cutlets in Eggs to make the Crumbs ſtick, then 
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broil them before the Fire, put to them a little bro 
Gravy Sauce; ſo ſerve it up. Garniſh your Diſh with 


emon. 


To fry Calves Feet in Eggs. 


Boil your Calves Feet fit for eating, take out the long 
Bones and ſplit them in two; when they are cold, ſeaſon 
them with a little Pepper, Salt, and Nutmeg ; take three 
Eggs, put to them a Spoonful of Flour, dip the Feet in 
it, and fry them in Butter. You muſt have a little Gravy 
and Butter for Sauce. Garniſh with Currants, fo ferve 

them up. | 

To broil Mutton Chops. 


Let your Fire be briſk and clear, then take a Loin of 
Mutton and cut it into Chops; pepper and ſalt them, and 
| lay them on the Gridiron; keep them often turning, lef 
the Fat flare and black them. When you think them 
enough, lay them in a Diſh, and ſend them to Table with 

' pickled Cucumbers or Walnuts. 


9 To fry Mutton Steaks. | 
Take a Loin of Mutton, cut of the thin Part, then 
cut the reſt into Steaks, and flat them with a Bill ; ſeaſon 
them with a little Pepper and ſalt, fry them in Butter over 
4 a quick Fire; as you fry them put them into a Stew or 
* Earthen Pan, till you have fried them all; then pour the 
Fat out of the Pan, put in a little Gravy, and the Gray) 
that comes from the Steaks, with a Spoonful of Claret, an 
Anchovy, and an Onion or a Shalot ſhred; ſhake up the 
Steaks in the Gravy, thicken it with a little Flour, ſo ſerve 
them up. Garniſh with Horſe-radiſh and Shalots, 


To dreſs Mutton Cuſlets. 

Take a Handful of grated Bread, a little Thyme and 

- Parſley and Lemon- peel ſhred very ſmall, with ſome Nut- 
meg, Pepper and Salt; then take a Lom of Mutton, cut: 

it into Steaks, and let them be well beaten ; then take the | 
Volks of two Eggs, rub all over the Steaks, ſtrew on the 
grated Bread with theſe Ingredients mixed; make you 
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The Young Woman's beſt Companion. 41 
gauce of Gravy, with a Spoonful or two of Claret, and 
a little Anchovy. EIA 

To broil Pigeons aubolk. a 

Take your Pigeons, ſeaſon and ſtuff them as you du 
jugged Pigeons, that is, take the Livers and ſhred them 
with Beef-ſuet, Bread-crumbs, Parſley, Sweet-marjoram, 
and two Eggs. Broil them either before the Fire, or in 
an Oven ; when they are enough, take the Gravy from 
them, and take off the Fat; then put to the Gravy two 
or three Spoonfuls of Water, a little boiled Parſley ſhred, 
and thicken your Sauce. Garniſh your Diſh with criſp 
Parſley. 
| To broil Cod-Sounds. 


* Aſter letting them lie in hot Water a few Minutes, take 
* them out, and rub them well with Salt, to take off the 
el black Dirt and Skin. When they look white, put them 
on in Water, and give them a Boil ; take them out and flour 


them well ; ſalt, pepper, and broil them; when they are 
enough, lay them in your Diſh, and pour melted Butter 
and Muftard on them. Broil them whole. 


net To broil Chickens, 
{on Slit them down the Back, and ſeaſon them with Pepper 
and Salt; lay them over a very clear Fire, and at a great 
oi Diſtance. Let the Inſide lie next the Fire till it is above 
half done ; then turn them, and take great Care the fleſhy 
Side do not burn; throw ſome fine Raſpings of Bread 
over it, and let them be of a fine Brown, but not burnt. 
Let your Sauce be good Gravy, with Muſhrooms; and 
garniſh with Lemon, and the Gizzards cut, flaſhed, and 
broiled with Pepper and Salt. 


YE 


% 


To broil Sauſages. | - 
Parboil them, then take care to have a clear Fire, and 
your Gridiron well cleaned; that they may not ſtick, 
four them well, and keep them often turning; and when 
tuch ou think them enough, ſerve them up to Table with 
Muſtard, | 


 #mall Pieces as thin as you can; then take a Stewpan, 


of a Pint of Cream, and the Volks of two Eggs; mix all 


* to make it rich. 
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3 To broil Pork Steaks. © | 
Let your Fire be clear and briſk, then take your Steaks x 

ſalt and pepper them well; keep them often turning, and 


be ſure they are well done, for Pork takes more doing i 
any other Sort of Meat. 


To fry Tripe. 1 | 

Cut your Tripe into Pieces about three or four Inches 

long, dip them in the Volk of an Egg and a few Crumbs i 

of Bread; fry them very brown, then take them out of 

your Pan, and lay them in a Diſh to drain. Have ano- 

ther Diſh warm, ready to put them in, and ſerve them 
up, with Butter and Muſtard in a Cup. 


To make white Scotch Collops. 
Take about four Pounds of a Fillet of Veal, cut it ing 


butter it well over, and ſhake a little Flour over it, then 
lay your Meat in piece by piece, till all your Pan be co- 
 vergd; take two or three Blades of Mace and a little Nut- 
meg, ſet your Stewpan over the Fire, tofs it up together 
till all your Meat be white; then take half a Pint of 
ſtrong Veal Broth, which muſt be ready made, a Quarter 


theſe together, put it to your Meat, keeping it toſſing all 
E the Time till they juſt boil up; then they are enough: 
| The laſt Thing you do is to ſqueeze in a little Lemon, 
” You may put in Oyſters, Muſhrooms, or what you will, 


#* To haſh a Calf's-Head. 

After your Calf's-Head is ſlit, cleanſed, and half boiled 
and cold, cut it in thin Slices, and fry it in a Pan of brown 
Butter; then have a Toſs-pan on the Stove, with a Pint 
of Gravy, as much ſtrong Broth, a Quarter of a Pint o 
Claret, as much White-wine, and a Handful of favour 
Balls, two or three ſhrivelled Palates, a Pint of Oyſters, 
Cock's-combs, Lamb- ſtones, and Sweet-breads, boiled 

| blanched 
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blanched, and ſliced, with Muſhrooms and Truffles; then 


put your Haſh in the Diſh, and the other Things, ſome 
round, and ſome on it. Garniſh your Diſh with Lemon. 


- To haſh Beef. 


Cut ſome Slices of tender Beef, and put them into a i 
Stewpan well floured, with a Slice of Butter, over a quick - 
Fire, for three Minutes; and then put to them a little Wa- 8 
ter, a Bunch of ſweet Herbs, or a little Marjoram alone, 
an Onion, ſome Lemon-peel, with ſome Pepper, Salt, and 
ſome Nutmeg grated. Cover theſe cloſe, and let them 
ſtew till they are tender; then put in a Glaſs of Claret, or 
Beer that is not bitter, and ſtrain your Sauce; ſerve it up 
hot, and garniſh it with red Beet Roots and Lemon ſliced. 
This is a very good Diſh. RJ 


A fine Haſh of Beef, at little Expence. 


After having cut your Beef in thin Slices, make your 
Sauce for it as follows: Take ſome Pepper and Salt, an 


0- bn * . 

t. Onion cut in two, a little Water, and ſome ſtrong Beer; 

al after that take a Piece of Butter rolled in Flour, put it in 
your Pan, ſtirring it till it burns; then put in your Sauce, 


and let it boil a Minute or two ; then put in your Beef, and 
let it but juſt warm through, for it will harden it if you 
let it lie too long. You may put in a little Claret juſt be- 
fore you take it off the Fire; if you uſe no Beer, take ol 
ſome Muſhroom or Walnut Liquor. Garnifh with Pickles, 


To haſh a Leg of Mutton. 


Take a Leg of Mutton half roaſted ; when it is cold, 
cut it in thin Pieces, as you would do any other Meat for 
haſhing; put it into a Stewpan, with a little Water or 
ſmall Gravy, two or three Spoonfuls of Red Wine, two 
or three Shalots ſhred, or Onions, and ſome Qyſter-Pickle 
thicken it with a little Flour, and ſo ſerve. it up. Garniſh 
vl your Diſh with Horſe-radiſh and Pickles. You may do a 
„Shoulder of Mutton the ſame Way, only boil the Blade- 
bone, and let it lie in the Middle of the Diſh, Fe 

| - | 2 
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To haſh Mutton. 


Cut your Mutton in ſmall Pieces, and then as) about 
half a Pint of Oyſters, and, after waſhing them in Water, 
put them in their own Liquor 3 in a Saucepan, with ſome 
Mace, whole Pepper, and a little Salt. When they have 
ſtewed a little, put in one Anchovy, a Spoonful of Kitchen I 
Sauce or pickled Walnut Liquor, ſome Gravy, or Water; 
then put in your Mutton, and a piece of Butter rolled in 
F lour ; let it boil up till the Mutton is warm through, then 
put in Glaſs of Claret; lay it upon Sippets, garniſh with 
ſliced Lemon or Capers, and, if you pleaſe, ſome Muſh- 
rooms. 


Another Way to haſh Mutton, or any ſuch Meat. 


Take a little Pepper, whole Mace, Salt, a few Sprigs 
of ſweet Herbs, a little Anchovy, one Shalot, two Slices 


of Lemon, and a little Broth or Water; let it ſtew a little, 


thicken it with burnt Butter, and ſerve it up with Pickles 


To flew a Fillet of Veal. 
Take a Leg of the beſt white Veal, cut off the Dug 


and the Knuckle, cut the reſt into two Fillets; take the 


fat Part, and cut it in Pieces the Thickneſs of your Finger; 
you muſt ſtuff the Veal with the Fat; make a Hole with a 
Penknife, draw it through, and ſkewer it rouhd ; ſeaſon it 
with Pepper, Salt, Nutmeg, and ſhred Parſley; then put 
it into your Stewpan, with half a Pound of Butter, (with- 
out Water) and ſet it on your Stove ; let it boil very flow, 
and cover it cloſe up, turning it very often; it will take 
about two Hours in ſtewing. When it is enough pour the 


F Gravy from it, take off the Fat, put into the Gravy a 


Pint of Oyſters, and a few Capers, a little Lemon- peel, 


. a Spoonful or two of White -wine, and a little Juice of 
Lemon; thicken it with Butter and Flour the Thickneſs 
of Cream; lay round it Forced-meat Balls and Oyſters 


fried; e it up, and garniſh your Diſh with a few Ca- 
"ny and ſliced Lemon. 


To 
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To flew a Rump of Beef. 


Take a fat Rump of young Beef, and cut off the fag 
End; lard the low Part with fat Bacon, and ſtuff the other 
Part with ſhred Parſley ; put it into your Pan with two or 


three Quarts of Water, a Quart of Red Wine, two or 


three Anchovies, an Onion, two or three Blades of Mace, 
a little whole Pepper, and a Bunch of ſweet Herbs; ftew 
it over a ſlow Fire five or fix Hours, turning it ſeveral 
Times in the ſtewing, and keep it cloſe covered. When 
your Beef is ſtewed enough, take from it the Gravy, 
thicken part of it with a Lump of Butter and Flour, and 
put it upon the Diſh with the Beef. Garniſh the Diſh 
with Horſe-radiſh and red Beet-root. There muſt be no 
Salt upon the Beef, only ſalt the Gravy to your Taſte. 

You may ſtew part of a Briſket or an Ox-Cheek the 
ſame Way. 


To fiew Beef Collops. 


Cut raw Beef in the ſame Manner as you do Veal for 
Scotch Collops ; lay it in a Diſh with a little Water, put 
to it a Shalot, a Glaſs of White-wine, ſome Marjoram 
powdered, ſome Pepper and Salt, and a Slice of fat Ba- 


con; then put it over a quick Fire for a little Time, til! 


your Diſh is full of Gravy, and you may put in a little 


Catchup. Serve it hot, and garniſh with Lemon-peel 


ſliced. 
To flew Pigeons. 


Take your Pigeons, ſeaſon and ſtuff them, flat the Breaſt- 
bone, and truſs them up as you would do for baking ; 
dredge them over with a little Flour, and fry them in But- 
ter, turning them round till all Sides be brown ; then put 
them into a Stewpan with as much brown Gravy as will 
cover them, and let them ſtew till they are enough; then 
take part of the Gravy, an Anchovy ſhred, a little Catch» - 
up, a ſmall Onion or a Shalot, and a little Juice of Lemon 


for Sauce; pour it over your Pigeons, and lay round them 
| Forced- > 
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Forced-meat Balls and criſp Bacon. Garniſh your Diſh 


with criſp Parſley and Lemon. 
To flew Ducks whole, 


Take Ducks when they are drawn and clean waſhed, 
put them into a Stewpan with ſtrong Broth, Red Wine, 
Mace, whole Pepper, an Onion, an Anchovy, and Lemon. 
peel; when well ſtewed, put in a Piece of Butter and ſome 
grated Bread to thicken it; lay round them criſp Bacon, 
and Forced-meat Balls, Garniſh with Shalots. 


To flew a Hare. 


Take a young Hare, waſh and wipe it well, cut the 
Legs into two or three Pieces, and all the other Parts of 
the ſame Bigneſs; beat them all flat with a Paſte-pin, ſea- 
ſon it with Nutmeg and Salt, then flour it over, and fry 
it in Butter over a quick Fire. When you have fried it, 
put it into a Stewpan, with a Pint of Gravy, two or three 
Spoonfuls of Claret, and a ſmall Anchovy ; ſo ſhake it up 
with Butter and Flour, (you muſt not let it boil in the 
Stewpan, for it will gui 4 it eat hard) then ſerve it up. 
| amin your Diſh with criſp Parſley. 


To flew Ducks wild or tame. 

Take two Ducks and half roaſt them, cut them up as 
you would do for eating, put them into a Stewpan with 
a little brown Gravy, a Glaſs of Claret, two Anchovies, 
a ſmall Onion ſhred very fine, and a little Salt; thicken it 


With Flour and Butter, ſo ſerve it up. Garniſh your Diſh 


With Onion Sippets. 


To flew a Rump, Leg, or Neck of Mutton, 


Firſt break the Bones, and put them in a Pot, with a 
little whole Pepper, Mace and Salt, one Anchovy, one 
| Nutmeg, and one Turnip, two Onions, a little Bunch of 
ſweet Herbs, a Pint of Ale, a Quart of Claret, a Quart 
or two of Water, and a hard Cruſt of Bread; ſtop it up, 
and let it ſte w five Hours, and ſerve it up with Toaſts and 
| the Gravy. Put half this to the Waves, and ſtew it 
_ twa 
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wo Hours, You may bake an Ox-Cheek in the ſame 


Manner. | 
| To flew Mutton Chops. 


Cut your Chops thin, take two earthen Pans, put one 
over the other, lay your Chops between them, and burn 
W brown Paper under them. 


To flew Rabbets. 


Take two or three Rabbets, and after boiling them till 
they are half done, cut them into Pieces in the Joints, and 
cut the Meat off in Pieces, leaving ſome Meat on the 
Bones; then put Bones and Meat into a good Quantity of 
the Liquor in which the Rabbets were parboiled ; ſet it over 
a Chafing-diſh of Coals between two Diſhes, and let it 
ſtew ; ſeaſon it with Salt and groſs Pepper, and then put 
in ſome Oil; and before you take it off the Fire, ſqueeze 
in ſome Juice of Lemon. When it has ſtewed enough, 
pſerve it up all together in the Diſh. 


To flew Rabbets the French Way. 


Cut your Rabbets into Quarters, then lard them with 
pretty large Lardoons of Bacon, fry them, ſtew them in 
2 Stewpan with ſtrong Broth, White-wine, Pepper, Salt, 
Wa Faggot of ſweet Herbs, fried Flour, and Orange. 


| To flew a Pig. 

it In the firſt place, roaſt the Pig till it is hot; then take 
h Zoff the Skin, and cut it in pieces; then put it into a Stew- 
pan, with good Gravy and White-wine, ſome Pepper, 
Salt, Nutmeg, and Onion, a little ſweet Marjoram, a little 
Elder Vinegar, and ſome Butter; and when it is enough, 


e lay it upon Sippets, and garniſh with ſliced Lemon. 
f To flew Eggs in Gravy. 


rt Take a little Gravy, pour it upon a little Pewter Diſh, 
2, and ſet it over a Stove; when it is hot, break in as many 
d Eggs as will cover the Bottom of the Diſh; keep pouring 
it che Gravy over them with a Spoon till they are white at 
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the Top, and when they are done enough, ſtrew over them 


a little Salt; fry ſome ſquare Sippets of Bread in Butter, 
prick them with the ſmall End upwards, and ſerve them 
up. | 

| To bake a Pig. 

Lay it in a Diſh, and flour it well; then rub it all over 
with Butter: The Diſh you lay it in muſt alſo be well 
butter d. Thus prepared ſend it to the Oven; as ſoon as 
it is drawn, if enough, rub it over with a Cloth well but. 
ter'd; then ſet it in the Oven again till it is dry. Take 
it out, and put it in a Diſh; then cut it up; take a little 
Gravy made of Veal, and take off the Fat that lay in 
the Diſh it was baked in, and you will find a"{mall Quan- 
tity of good Gravy at the Bottom; put that to your Veal i 
Gravy, with the Addition of a Lump of Butter rolled in 
Flour; when ,you have boiled your Gravy up, put it into 
your Diſh, and intermingle it with the Brains and the 
Sage that were baked in the Belly of it. If you chuſe to 
have the Pig ſerved up to the Table whole, you have no- 
thing more to do than put ſuch Sauce into the Diſh as you 
judge moſt proper. 


To bake a Calf Head. 


Pick it, and waſh it very clean; let your Diſh be large 
enough for the Purpoſe ; rub ſome Butter all over the Diſh, 
then lay ſeveral Iron Skewers acroſs the Top of it, and 
your Head upon them; ſkewer up your Meat in the Mid- 
dle, ſo that it may not lie in the Diſh; then grate ſome 


* Nutmeg all over it, add to this ſome ſweet Herbs ſhred 


very imall, ſome Crumbs of Bread, a little Lemon-pee! 
ſhred ſmall, and then duſt it over with Flour ; flick little 
Lumps of Butter into the Eyes, and all over the Head, 


and then flour it once more: Take care that it be well 


baked, and of a fine Brown. If you pleaſe, you may 
ſtrew a ſmall Quantity of Pepper and Salt over it, and 
put a Piece of Beef ſhred ſmall into your Diſh, a Bunch 


of ſweet Herbs, one Onion, ſome whole Pepper, a _ 


| 
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f Mace, two Cloves, about a Pint of Water, and boil 
our Brains with a ſmall Quantity of Sage. When it is 
W baked enough, lay it in a Diſh, and ſet it before the Fire; 
then ſtir all together in the Diſh, and boil it in a Sauce- 
pan; ftrain it off, then put it into the Saucepan once more, 
add thereto a Lump of Butter rolled in Flour, and the 
W Sace in the Brains chopp'd fine, two Spoonfuls of Red 
wine, and one of Catchup; boil them all together, then 
beat the Brains well, and mingle them with the Sauce; 
pour it all into the Diſh; and ſerve it up. Take notice, 
vou muſt bake the Tongue with the Head, and not cut it 
out. Bake a Sheep's-Head the ſame Way. 


To bake Mutton Chops. 
Strew ſome Pepper and Salt over them; butter your 
Dich, and lay in your. Steaks: Then take a Quart of 
Milk, beat up ſix Eggs very fine, and add to this four 
Spoonfuls of Flour; beat your Flour and Eggs firſt in a 
to little Milk, and put the reſt to it; put in likewiſe a little 
o- beaten Ginger; pour this all over your Chops, and ſend 
du it to the Oven, where you muſt let it ſtand about an Hour 

and a half. ; 

To bake Ox-Palates. 


After you have ſalted a Tongue, cut off the Root, and 
> WH take ſome Ox-Palates, and waſh them clean; then cut 
them into ſeveral Pieces, put them into an earthen Pan, 


4 cover them over with Water, and put in a Blade or two 
of Mace, about a Dozen whole Pepper-Corns, three 
Cloves, a ſmall Bunch of ſweet Herbs, a ſmall Onion, 
x and half a Spoonful of Raſpings; cover it cloſe with 
1 brown Paper, and let it be well baked. When it comes 

L from the Oven, ſeaſon it as you like it. N 


Al To bake a Leg of Beef. 
Ly When it is baked, pick out all the Sinews and Fat, put 
1d ſl them into a Saucepan with a few Spoonfuls of the Gravy, 
cha Glaſs of Red Wine, and a Lump of Butter rolled in 
del Flour; add to it a little Muſtard; ſhake your Saucepan 


often, 


* 
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often, and when it is hot, and pretty thick, ſerve it apf 
to 7 able. 


To bake Beef the French Way. 
Bone ſome tender Beef, take away the Sinews and Skin, 


then lard it with fat Bacon; ſeaſon your Beef with Salt . 


Pepper and Cloves, then tie it up tight with packthread, 
and put it into an earthen Pan, with ſome whole Pepper, 
and an Onion ſtuck with twelve Cloves; and put at Top 
a Bunch of ſweet Herbs, two or three Bay-leaves, a Quar- 
ter of a Pound of Butter, and half a Pint of Claret, or 
White-wine Vinegar or Verjuiee; cover it cloſe, and bake 
it for four or five Hours; ſerve it hot with its own Liquor, 
or cold in Slices, to be eat with Vinegar and Muſtard. 


To bake Lamb awwith Rice. 


Half roaſt your Loin or Neck of Lamb, then take it 
vp, and cut it into Steaks ; after that, take about half a 
Pound of Rice, put it into about a Quart of good Gravy, 
with a few Blades of Mace and a little Nutmeg ; do it 
over a ſlow Fire or Stove till your Rice begins to be thick; 
when you have taken it off, fir a Pound of Butter into it 
and when perfectly melted ſtir in the Volks of half a Do- 
zen Eggs, but beat them firſt; then butter your Diſh all 
over, pepper and ſalt your Steaks, dip them in a little 
melted Butter, lay them into the Diſh, pour the Gravy 
which comes off them all over them, and after that the 
Rice; beat the Yolks of three Eggs, and pour all over; 
ſend it thus prepared to the Oven, and it will be enough 
if you let it ſtay in ſomething better than half an Hour. 


To bake Herrings and Sprats. 


Put a hundred Herrings into a Pan, cover them with 
three Parts Water and one Part Vinegar, with a good deal 
of All- Spice, ſome Cloves, a Bunch of ſweet Herbs, a 
few Bay leaves, and two whole Onions; tie them down 
cloſe and bake them; when they come out of the Oven, 
heat a Pint of Red Wine ſcalding hot, and put to 3 ; 

then 


| 
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men tie them down again, and let them ſtand four or five 


Days before you open them, and they will be very frm 


Y and fine. 


FRICASSEES. 


How to fricaſſee Rabbets brown, 


AKE a Rabbet, cut the Legs into three Pieces, and 
the Remainder of the Rabbet the ſame Bigneſs, beat 


them thin, and fry them in Butter over a quick Fire; when 
they are fried put them into a Stewpan with a little Gravy, 
Ja Spoonful of Catchup, and a little Nutmeg ; then ſhake 
it up with a little Flour and Butter. Garniſh your Diſh 
@ with criſp Parſley. 


To make a white Fricaſſee of Rabbets. 
Take a Couple of young Rabbets, and half roaſt them; 


when they are cold take off the skin, and cut the Rabbets 
in ſmall Pieces, (only take the White Part) put them into 


a Stewpan with white Gravy, a ſmall Anchovy, a little 
Onion, ſhred Mace and Lemon-peel ; ſet it over a Stove, 


and let it have one Boil; then take a little Cream, the 
| Yolks of two Eggs, a Lump of Butter, a little Juice of 


Lemon and ſhred Parſley; put them all together into a 
Stewpan, and ſhake them over the Fire till they be as 
white as Cream; you muſt not let it boil, if you do it 
will curdle. Garniſh your Diſh with ſhred Lemon and 
Pickles. | | 

To make a white Fricaſſee of Chickens. 


Take two or more Chickens, half roaſt them, cut them 


up as you would do for eating, and ſkin them; put then 


into a Stewpan with a little white Gravy, Juice of Lemon, 
two Anchovies, ſhred Mace, and Nutmeg, and boil it; 
take theYolks of three Eggs, a little ſweet Cream and 
ſhred Parſley ; put them into your Stewpan with a Lump 
of n and a little Salt, ig them all the while they 

2 are 
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over the Stove, and be ſure you do not let them boil 


left they ſhould curdle. Garniſh 2 Diſh with Sippet 
and Lemon. 


To make a brown Fricaſſee 17 Chickens. 


Take two or more Chickens, as you would have your 
| . Diſh in Bigneſs, cut them up as you do for eating, and 

flat them a little with a Paſte-pin ; fry them a light Brown, 
and put them into your Stewpan with a little Gravy, a 
Spoonful or two of White-wine, a little Nutmeg and Salt; 
thicken it up with Flour and Butter, Garniſh ycur Diſh 
wth Sippets and criſp Parſley. ret th 


To make a F ricaſſee of Tribe. 


Take the whiteſt ſeam Tripe you can get, and cut it in 
long Pieces; put them into a Stewpan, with a little good 
Gravy, a few Bread-crumbs, a Lump of Butter, a little 


5 Vinegar to your Taſte, and a little Muſtard if you like it; 


ſhake it up all together with a little ſhred Parſley. Gar- 
niſh your Diſh with Sippets. | 
This is proper for a Side-diſh. 


To make a Fricaſſee of Veal Sqweetbreads. 


= Take five or fix Veal Sweetbreads, according as you 
would have your | Diſh in Bigneſs, and boil them in Wa- 
ter; cut them in thin Slices the length Way, dip them in 


Eggs, ſeaſon them with Pepper and Salt; fry them a light 
= Brown; then put them into a Stewpan, with a little brown 


Gravy, a Spoonful of White-wine or Juice of Lemon, 
= which you pleaſe; thicken it up with Flour and Butter, and 
3 ſerve it UP. Garniſh your Diſh with criſp Parſley. 


To fricaſſee Lamb. 


Take a hind Quarter of Lamb, and cut it into thin 
Slices; ſeaſon them with ſavoury Spice, ſweet Herbs, and 
' a Shalot; then fry them on the Fire, toſs them up in 
ſtrong Broth, Oyſters, White-wine Forced-meat Balls, two 


Palates, a little brown LE, and an Egg or two to thicken 
« it, 
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tt, or a bit of Butter rolled in Flour, Garniſh your Diſh 
with ſliced Lemon. ; 


To make a white Fri caſſee of T ripe to eat like Chi chens. 
Take the whiteſt and the thickeſt ſeam Tripe you can 


pan, with a little white Gravy, Juice of Lemon, and 
Lemon peel ſhred, alſo a Spoonfal of White- wine; take 
the Yolks of two or three Eggs, and beat them very well, 
pat to them a little thick Cream, ſhred Parfley, and two 
or three Chives, if you have any; ſhake all together over 
Ja Stove till it be as thick as Cream, but do not let it boil, 


Lemon, or Muſhrooms, and ſerve it up. 


—_— ÞwC. 
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t; WW General Rur Es lo be obſerved in the making of 
= SOUPS o BROTHS. | 

JN the firſt place, be particularly careful that all your 

Pots, Saucepans and Covers, be perfectly clean, and 

free from either Greaſe or Sand: Take great Care like- 
u viſe that they be well tinn'd, for otherwiſe they will give 
our Broths or Soups a diſagreeable braſſy Taſte. If you 
n ere not too much hurried, ſtew your Meat as ſoftly as du 
at Jean; for by that means it will not only be more tender, 
n but have a finer Flavour. 13 1 
4 When you make Soup or Broth for immediate Uſe, you 


4 {ouſt ſtew your Meat ſoftly, and put in but very little 


get, cut the white Part in thin Slices, put it into a Stew- : of 


for fear it curdle. Garniſh your Diſh with Sippets, fliced - x 


more Water than you intend to have Soup or Broth. 17 
you have an earthen Pan or Pipkin, ſet it on Wood Em- i 


bers till it boils; then ſkim it, and put your Seaſoning in- 
to it; after that cover it cloſe, and ſet it on the Embers 
again, that it may ſtew gently for ſome Time. This Me- 
thod obſerved will make both your Broth and your Meat 
alſo very delicious. In all your Soups and Broths you 
muſt take care that no one of your Ingredients be predo- 
F 3 minant 
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minant over the reſt ; the Taſte ſhould be equal, and thei 
_ Reliſh agreeable to what you particularly intend it for 
Take notice, that whatever Greens or Herbs you put into 
your Broths or Soups, they muſt all be well clean'd, wall 
and pick'd, before they are made uſe of. 


To make Mitten Broth. 


Take about fix Pounds of a Neck of Mutton, and cu 
it into two Parts; boil the Crag in a Gallon of Water, and i 
as the Scum ariſes take it off; then put in what Quantity 
of ſweet Herbs you think proper, as alſo one Onion, and 
a large Cruſt of Bread. When your Crag has boiled for 
an Hour, put in the Remainder of your Meat, two or 
three Turnips, ſome Chives, and ſome Parſley chopp'til 
ſmall; ſeaſon it with Salt to your Palate. You may thick 
en it either with Bread and Oatmeal, Barley, or Rice, a; 
vour Inclination directs you. If you propoſe to have Tur. 
nips for Sauce to your Meat, do not boil the whole un 
your Broth, becauſe it will make it too. Ow 


To make Chicken or White Broth. 


Parboil a Chicken or Pullet, and when you Fae taken 

the Fleſh from the Bones, put it into a Stewpan over 2 

Chaſing-diſh of Coals; add to this as much boiled Cream 

as you ſhall think proper; thicken this with Flour, Rice, 

. and Eggs, and a ſmall Quantity of Marrow, in ſome of 

4 all the Broth your Fowl was boiled in; then pour in about: 

Gill either of Sack or Mountain, and ſeaſon with Sal 

and Pepper to your Palate. When it is thickened to you 
en , ſerve it up to Table. 


Chi ckens & . 


»Taake half a Pound of Rice, ſet it over a Fire in ſoſt 
nee when it is half boiled put in two or three ſmal 
— Chickens truſſed, with two or three Blades of Mace, and 
a little Salt; 1 a Piece of Bacon about three Inches 
© ſquare, and boil it in Water till it is almoſt enough ; take 
nt put, Pere * he Outſide, and put it in to the 3 
a an 
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and Rice to boil a little together; (you muſt not let the 
Broth be over thick with Rice) then take up your Chick- IF 
Jens, lay them on a Diſh, pour over them the Rice, cut 
your Bacon in thin Slices to lay round your Chickens, and 
W upon the Breaſt of each a Slice. This is proper for a WM 
ide-diſh. | | 2 
Do make Barley Broth. | 

Set three Quarts of Water upon the Fire, and put into 
our Saucepan a Pound of French Barley; when it has 
boiled for ſome Time, throw in ſome whole Spice, and 
hat Quantity of Raiſins and Currants you think proper. 
When it is boiled enough, put a Lump of Butter and a 
little Rofe-Water into it; then ſweeten it to your Palate, {| 
and eat it. 


* 


To make Veal Broth. 
Take a Neck of Veal, cut the Crag off, ang boil it 


over a flow Fire; put into your Pan ſome Salt and Pep- 
per, with Thyme and Parſley, and after it has boiled ſome 
Time, put in the Remainder of your Meat, and take care 
that it is boiled well ; then-ſerve it up to Table with melt- 
ed Butter and Parſley. 


To make Catves-Feet Broth. 


After boiling the Feet in juſt ſo much Water as will 
make a good Jelly, ſtrain it, and ſet the Liquor on the 
Fire again, putting in two or three Blades of Mace: Put 
about half a Pint of Sack to two Quarts of Broth ; add 
half a Pound of Currants picked and waſhed, and when 
Vi they are plumped, beat up the Volks of two Eggs, mix 
them with a little of the cold Liquor, and thicken it care- 
fully over a gentle Fire; then ſweeten it with Sugar to 
your Palate, and ſeaſon it with Salt; then ſtir in a bit f 
al Butter, with the Juice and Peel of a freſh Lemon, before 
nad you take it off. | 


cl Fell) Broth for Conſumptive Perſons. = 
ke Get a Joint of Mutton, a Capon, a Fillet of Veal, and 


rl three: Quarts of Water; put theſe in an earthen Pot, and 
. | boil 


boil them over a gentle Fire till one Half be conſumed, 
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then ſqueeze all together, and ſtrain the Liquor througii 
a Linen Cloth. | 8 


Jo make a good Gravy Soup. 


Boil a Leg of Beef down, with a ſmall Quantity «if 
Salt, a Bunch of ſweet Herbs, a few Cloves, a bit of Nut. 
meg, and an Onion. Boil three Gallons of Water down i 
to one; then cut three or four Pounds of lean Beef into 
thin Slices, and before you put your Meat into your Pau 
put in a Lump of Butter about the Bigneſs of an Egg 
that has been floured. When your Stewpan is hot, and 
your Butter is properly brown'd, lay your Meat in, and 
having covered it, let it ſtew over a quick Fire, but take 

care to give it a Turn now and then; and ſtrain in your 
' ſtrong Broth, with an Anchovy or two, a Handful of En- 
dive and Spinage boiled green, drained, and ſhred groſs; iſ 
then have ſome Palates ready boiled, cut into ſmall Pieces, 
toaſted and fried. Take out your Beef, put the Remain- 
der all together with ſome Pepper, botl it up, and ſerve 
it with a Knuckle of Veal or a boil'd Fowl in the Middle 
of it. | 

To make green Peaſe Soup. 

Pat a Peck of theſe Peaſe into a Stewpan, and cover 
them with Water; then put to them ſome Salt and Pep- 
per, a few young Onions, a little Parſley, and a Bunch 
of Thyme; add-to theſe a Quarter of a Pound of Bacon, 
and a good Lump of Butter; then cover them, and when 
they have ſtewed for a ſhort Time, take half a Dozen 
{ Cabbage-Lettuces, or more in caſe they are but ſmall, 
and put them into the Soup when cut into Quarters; add 

to them ten or a dozen Cucumbers, or leſs in caſe they are 
large, with a Handful of Purſlane, together with ſome 


- % 


more Seaſoning, and a large Lump of Butter : Fill your 
Stew-pan with boiling Water, and let your Soup ſtew for 
two or three Hours or more; and if in that Time you find 
| your Liquor. waſted away too much, throw into it a Lump 


hn Ld G5 . wy wy ©, oo a may, 
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Ur Butter, and as much more boiling Water as you ſee 
onvenient. You may ſtew in this Soup, if you pleaſe, 
Either two or three Pigeons or a Chicken, with proper 
Wtufiing in their Bellies. 


To make dried Peaſe Soup. 


This may be made of Beef, but a Leg of Pork is the 
Wetter of the two. Strain your Broth through a Sieve, and 
Wout half a Pint of ſplit Peaſe to every Quart of Liquor, 
Wor a Quart of whole Peaſe to three Quarts of Liquor. 
When you make uſe of the latter, they muſt be paſſed 
Pugh a Cullender; but the former need not. Cut as 
[7 uch Celery into it, in little Pieces, as you think proper, 
a ſmall Quantity of Marjoram in Powder, and ſome dried 
Wine, When you have ſeaſoned it with Pepper and Salt, 
| et it boil till your Celery is tender. Take notice, If you 
Iboil a whole Leg of Pork, this is not to be done till after 
your Meat is taken out of the Pot; but if you boil the 
Bones of Pork only, or the Hock, boil theſe Ingredients 
afterwards in the Liquor. When you ſerve this Soup up 
o Table, lay a French Roll in the Middle of it, and make 
uſe of raſped Bread, ſifted, to garniſh the Border of your 
[Diſh, 

er To make Peaſe Pottage. 


p- Boil four Quarts of Peaſe in as little Water as will be 
h ſafficient, till they are ſoft and duly thickened. While 
n, theſe are preparing, boil a Leg of Mutton and two or 
n three Humbles of Veal in another Pot, pricking them with 
n Ma Knife in order to let out the Gravy ; boil them in no 
I, MWmore Water than what will juſt cover them. When you 
d have boiled out all the Goodneſs of your Meat, ſtrain the 
re Liquor, put into it the Pulp of the Peaſe, and let them 
1c Foil together; then put in a good Piece of Bacon, a large 
ir Bunch of Mint, and a little Thyme. As ſoon as it is 
r Jenough, put it into your Diſh, and lay ſmall Raſhers of 
d Bacon all round it; but before you ſerve it up, wy a 


; lufficient ny of melted Butter into it, 55 
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Jo make Rice Soup. 


Pick and waſh a. Quarter of a Pound of Rice as clean 


as poſſible, and boil it in ſome Veal Broth till it is per. 


fectly tender, with a Chicken, and a ſmall Quantity of 


Mace; then ſkim it well, and ſeaſon it with Salt to your 


Palate; then ſtir in half a Pound of Butter, and a Pint of 
Cream boiled up into your Soup. When all Things are 


| thus prepared, ſerve up the Fowl and the Soup with the 
Crumb of a French Roll. 


To make Onion Bing. 
put half a Pound of good Butter into a Stewpan, and 


Tet it all melt over the Fire, and boil, till it makes ng 
manner of Noiſe; then take about a dozen of Onion: 


peel'd, or leſs, according as they are in Bigneſs, and cut 


q them ſmall: When thus ſhred, throw them into your 


melted Butter, and let them fry for about fifteen or twenty 
Minutes; then, when you have ſhaken in a ſmall Quanti- 
ty of Flour, ſtir them round about, ſhake your Pan, and 
let them fry for a few Minutes longer ;-then add to them 
a Quart or more, if you think proper, of boiling Water, 
and ſtir them round once more; then throw into them a 
large Piece of the upper Cruſt of a ſtale Loaf, and ſeaſon 


with Salt to your Taſte: Keep them boiling for ten Mi. 


nutes longer over the Fire, but let them be frequently 


ſtirred; then take them off, and have the Volks of two 
| Eggs beat fine with half a Spoonful of Vinegar ready 
to put to them; and having mingled ſome of your Soup 
with them, ſtir it well, and mix it well with the Remain- 


der of your Soup, and ſo ſerve it up to Table. 


To roll a Breaſt of Veal. 
Take a Breaſt of Veal and bone it, ſeaſon it with Nut- 


meg, Pepper, and Salt, rub it over with the Yolk of an 


Egg; then ſtrew it over with ſweet Herbs ſhred ſmal!, 
and ſome Slices of Bacon, cut thin, to lie upon it; roll it 
up very tight, bind it with coarſe Incle, put it into an 


earthen Diſh with as, little Water, and Jay upon it ſome 


Lumps 
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W.umps of Butter; ſtrew a little Seaſoning on the Outſide 
of your Veal: It will take two Hours baking; when it is 
paked take off the Incle, and cut it in four Rolls; lay it 
pon the Diſh with a good brown Gravy Sauce, and lay 
bout your Veal the Sweetbread fried, ſome Forced-meat 
3alls, a little criſp Bacon, and a few fried Oyſters, if you 
ave any; ſo ſerve it up. Garniſh your Diſh with Pickles 
ind Lemon. : 


To roll a Pig's- Head to eat like Braaun. 


Take a large Pig's Head, cut off the Groin Ends, crack 
he Bone, put it in Water, ſhift it once or twice, cut off 
he Ears, and boil it ſo tender that the Bones will ſlip out; 
ick it with a Knife in the thick Part of the Head, throw 
ver it a pretty large Handful of Salt; take half a dozen 
arge Neat's Feet, boil them till they be ſoft, ſplit them, 
nd take out all the Bones and black Bits; take a ſtrong 
oarſe Cloth, and lay your Feet with the Skin-fide down- 
ards, with all the looſe Pieces on the Infide; preſs them 
vich your Hands to make them of equal Thickneſs ; lay 
hem at that Length that they will reach round the Head, 
nd throw over them a Handful of Salt; then lay your 
ead acroſs, one thick Part one Way, and the other an- 
ther, that the Fat may appear alike at both Ends ; leave 
ne Foot out to lay at the Top, to make the Lanthorn to 
each round; bind it with Filleting as you would do Brawn, 
nd tie it very cloſe at both Ends. You may take it 
ut of the Cloth the next Day; take off the Filleting and 
aſh it, wrap it about it again very tight, and keep it in 

rawn-Pickle. ; FLO 
This has been often taken for real Brawn. 


ut- To collar a Pig. 


an Take a large Pig that is fat, about a Month old, kill 
d dreſs it, cut off the Head, cut it in two down the 
ack, and bone it; then cut it in three or four Pieces, 
aſh it in a little Water to take out the Blood ; take a lit- 
Milk and Water juſt warm, put in your Pig, let it he 


= 
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about a Day and a Night, ſhift it two or three Times i 
that Time to make it white, then take it out, and wipe 
it very well with a dry Cloth, and ſeaſon it with Mace, 
Nutmeg, Pepper, and Salt; take a little ſhred Parſley, an 
ſprinkle over two of the Quarters; ſo roll them up in: 
| fins ſoft Cloth, tie it up at both Ends, bind it up tight with 

a little Filleting or coarſe Incle, and boil it in Milk an 
Water with a little Salt; it will take about an Hour and 
a half boiling: When it is enough, bind it up tight nM 
your Cloth again, and hang it up till it be cold. For th 
Pickle, boil a little Milk and Water, a few Bay- leave; 
and a little Salt. When it is cold, take your Pig out d 
the Cloths, and put it into the Pickle; you muſt ſhift i 
out of your Pickle two or three Times to make it white, 
The laſt Pickle make ſtrong, and put in a little whole 
Pepper, a pretty large Handful of Salt, a few Bay-leaves 
ad and ſo keep it for Uſe. 


\ To make Rolls of Beef. 


Cut your Beef thin, as for Scotch Collops ; beat it ve 
well, and ſeaſon it with Salt, Jamaica and white Pepper, 
Mace, Nutmeg, Sweet Marjoram, Parſley, Thyme, an 
a little Onion ſhred ſmall; rub them on the Collops on ons 
Side,. then take long Bits of Beef-Suet, and roll in them, 
tying them up with a Thread; flour them well, and ft 
them in Butter very brown ; have ready ſome good Gravy, 
and ſtew them an Hour and a half, ſtirring them often 
and keep them covered. When they are enough, take oi 

the Threads, put in a little Flour, with a good Lump o 
Butter, and ſqueeze in ſome Lemon; then chey are read 
for DIC. - 

a To collar Beef. 


Strip the Skin off a thin Piece of the Flank, and the 
beat your Meat well with a Rolling- pin; have in Read 
neſs a Quart of Petre-Salt that has been diſſolved in fir 
Quarts of Water and ſtrained, and throw your Meat in 


it: There let it be for hye or fix Days; but take care ip 
| tt] tu 


WS urn it every now and then. When it is thus far prepared, 
. Wake a Quarter of an Ounce of Cloves, a ſmall Quantity 
f Mace, with a little Pepper, and a whole Nutmeg, all 
eaten well together: Add to this a Handful of Thyme 


ver it; over that lay on the Skin that you had ſtript off, 
nd roll up your Meat in it as cloſe as poſlible; then tie 
t hard with coarſe Tape, and put it into a deep Pot; and 
hen you have added to it a Pint of Claret, ſend it to 
he Oven, and let it be well baked. 


To make Dutch Beef. 


Take the lean Part of a Buttock of Beef raw, rub it 
ell with brown Sugar all over, and let it lie in a Pan or 


hen ſalt it with common Salt, and two Ounces of Salt- 
petre ; let it lie a Eortnight, turning it every Day; then 


and a Night; then take off the Cloth, and hang it up to 
ry in the Chimney. When you boil it, let it be boiled 
ery well; it will cut in Shivers like Dutch Beef. 

You may do a Leg of Mutton the ſame Wy. 


To pot Beef. 


When you have cut your Beef ſmall, let it afterwards 
de well beaten in a Marble Mortar, with ſome Butter 
elted for that Purpoſe, and two or three Anchovies, till 
you find your Meat mellow and agreeable to your Palate. 


hem a fufficient Quantity of clarified Butter. You may 
eaſon your Ingredients with what 4 e you pleaſe. The 
nlide of a Rump of Beef is you ly thought to be the 
* deſt for the Purpoſe. 


by To pot either Fowls or Pigeons. 


in When you have cut their Legs off, draw them, Net 
'e Wipe them well with a Cloth, but never waſh them; ſea- 
wy. G 2 ſon 
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Wt has been ſtript off the Stalks. When you have taken 
our Meat out of the Brine, ſtrew your Seaſoning all 


Tray two or three Hours, turning it three or four times; 


roll it very ſtrait, and put it into a Cheeſe-preſs a Day 


hus prepared, put it cloſe down in Pots, and pour over 
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fon them with Pepper and Salt pretty high; then pull 
them down cloſe in a Pot, with as much Butter as yu 
think will cover them when melted, and bake them ven 
tender; then drain them perfectly dry from their Gravy i 
which is beſt done by laying them on a Cloth; then ſz 
fon them again, not only with Salt and Pepper, but with 
ſuch a Quantity of Mace and Cloves, beaten very fine, 
as you ſee convenient, and then pot them again as clo 
as you can. Clear the Butter from your Gravy when it i 
cold, and when you have melted it pour it over you 
Fowls. If you have not a ſufficient Quantity, you mul 
clarify more; for your Butter muſt be at leaſt an Inch thick 
. over your Birds. Moſt People bone their Wild Fowl, bu 
that Particular is entirely left to your own Opinion. 


To fot Pigeons, 


Take your Pigeons, and ſkewer them with their Fee 
croſs over the Breaſt, to ſtand up; ſeaſon them with Pep 
per and Salt, and roaſt them; put them into your Pot, et 
ting the Feet up; when they are cold, cover them up wit 
_ clarified Butter. 


_ 


To pot Smelts. 


Take the freſheſt and largeſt Smelts you can get, wip: 
them very well with a clean Cloth, take out the Guts with 
a Skewer, (but you muſt not take out the Milt and Roe) 
ſeaſon them with a little Mace, Nutmeg, and Salt, ſo la 
them in a flat Pot; if you have two Score, you may la 
over them five Ounces of Butter; tie over them a Paper 
and ſet them in a ſlow Oven; if it be too hot, it will bun 
them, and make them look black; an Hour will bak: 
them. When they are baked you muſt take them ou 
and lay them on a Diſh to drain, and when they are drain 
ed you muſt put them in long Pots, about the Length © 
your Smelts. When you lay them in, you muſt put be 
twixt every Layer the Seaſoning as you did before, t 
make them keep. - When they are cold, cover them ove 
with clarified Butter; ſo keep them for Uſe. 


To pot Muſhrooms. 
Take the largeſt Muſhrooms, ſcrape and clean them ; 
ut them into your Pan, with a Lump of Butter, and a 
Wittle Salt; let them ſtew over a flow Fire till they are 
nough ; put to them a little Mace and whole Pepper, 
hen dry them with a Cloth, and put them into a Pan as 
loſe as you can, and, as you lay them down, ſprinkle 
n a little Salt and Mace; when they are cold, cover them. 
ver with Butter. When you uſe them, toſs them up with 
ravy, a few Bread-crumbs, and Butter. Do not make 
your Pot too large, but rather put them in two Pots. 
hey will keep the better, if you take the Gravy from 
them when they are ftewed. 

They are good for Fiſh-Sauce, or any other, while they 
are freſh. 


To make Black Puddings. 


ol Take two Quarts of whole Oatmeal, pick it, and half 
ul boil it; give it Room in your Cloth, (you muſt do it the 
Day before you uſe it) put it into the Blood till. it is warm, 
with a Handful of Salt, ſtir it very well, beat eight or 
nine Eggs in about a Pint of Cream, and a Quart” of 
Bread-crumbs, a Handful or two of Maſlin Meal dreſſed 
through a Hair Sieve, if you have it, if not, put in Wheat 
Flour; to this Quantity you may put an Ounce of Ja. 
maice Pepper, an Ounce of Black Pepper, a large Nut- 
meg, and a little more Salt, Sweet Marjoram and Thyme ; 
if they be green, ſhred them fine; if dry, rub them to 
Powder; mix them well together, and if it be too thick, 
put a little Milk into it. Take four Pounds of Beef-ſuet,. 
and four Pounds of Lard, ſkin and cut it in thin Pieces, 
put it into your Blood by Handfuls, as you fill your Pud- 
dings; when they are filled and tied, prick them with a 
"in, it will keep them from burſting in the boiling ; (you 


them black. | 
G2 Þ 
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aſt boil them twice) cover them cloſe, and it will make 


[ 


E F 
are i * N 


. 
© » 
| ; 4 


þ 268 
F. 


7 
7 
* 
M 
* . 
* | 
"i E. 
1 ' = 
8 
* 
1 
[4 
Ia 
— 
7 4 wy 5 
a ** 
= | 2 
: , 
| N 
F 


$ 
P bes 


2 ——— 
„ 
r 


| | 64 The Young Woman's beſt Companion. 


To make Black Puddings the common Way. 


_ Firſt, get a Peck of Groats, and boil them for an Hour 
and a half in Water; then drain them, and throw them 


into a clean earthen Pan, or clean Tub; then kill you MW 


Hog, and take two Quarts of his Blood, which muſt be 
kept conſtantly ſtirring till it is cold; then mingle it with 
your Groats ſo boiled as above mentioned, and ſtir all 
your Ingredients well together. As to your Seaſoning, 
take one large Spoonful of Salt, a Quarter of an Ounce 
of Cloves, and as much Mace and Nutmeg ; dry it, beat 
it, and mix it all well together; add to it a ſmall Quan- 
_ tity of Winter-ſavoury, ſweet Marjoram, Thyme, and 
Penny-royal, chopp'd as fine as poſſible, juſt to give it a 
Flavour. The next Day, cut the Leaf of the Hog into 
- Squares like Dice; then waſh and ſcrape the Guts as clean 
as poſſible, and when you have tied up one End, begin 
to fill them, till they are near three Parts full ; but take 
care to mingle the Fat in due Proportion with your other 
Ingredients. You may make your Puddings of what 
Length you think proper. When they are tied, prick 
them with a Fork or a Pin, and throw them into a Kettle 
of hot Water; there let them boil gently for about an 
Hour, in wþich Time they will be enough. Then take 
them out, and let them dry upon clean Straw. 


FS To make White Pudaings in Skins. 

Take half a Pound of Rice, cree it in Milk till it be 
ſoft; when it is creed, put it into a Cullender to drain; 
take a Penny-Loaf, cut off the out Cruſt, then cut it into 
thin Slices, ſcald it in a little Milk, but do not make it 
too wet; take fix Eggs, and beat them very well, a Pound 
of Currants well cleaned, a Pound of Beef. ſuet ſhred fine, 
two or three Spoonfuls of Roſe-water, Half a Pound of 
Powder Sugar, a little Salt, a Quarter of an Ounce of 


Mace, a large Nutmeg grated, and a ſmall Stick of Cin- 


namon; beat them together, mix them very well, and put 


%; them 
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it a little Cream. You may boil them near half an Hour 
it will make them keep the better. f 


N To make Bologna Sauſages. 
1 Take Part of a Leg of Pork or Veal, pick it clean from 
the Skin or Fat; put to every Pound of lean Meat 2 


Pound of Beef-ſuet picked from the Skin, ſhred the Meat 
and Suet ſeparate and very fine, mix them well together, 
and add a large Handful of green Sage ſhred very ſmall; 
ſeaſon it with Pepper and Salt, mix it very well, preſs it 
down hard in an earthen Pot, and keep it for Uſe. 

When you uſe them, roll them up with as many Eggs 
as will make them roll ſmooth ; in rolling them up, make 
them about the Length of your Fingers, and as thick as 
two Fingers ; fry them in Butter, which muſt be boiling 
hot before you can put them in, and keep them rolling 
enough, | 
To make common Sauſages. 


Chop three Pounds of the beſt Pork, Fat and Lean to- 
gether, as fine as poſſible, but firſt take care to ſtrip it of 


dalt and one of Pepper; to which add three Spoonfuls of 
dage ſhred very fine, and mingle all well together. When 
your Guts are well cleaned, fill them, or otherwiſe pat 
your Ingredients. When you uſe them, roll them out in- 
eto what Size you think proper, and fry them as above 
directed. You may make very agreeable Sauſages like- 
0 WI wiſe of Beef, if you chuſe it. 


d To force a Fowl. 


e, Take a good Fowl, pull and draw it, and flit the Skin 
of down the Back ; take the Fleſh from the Bones, and mince 
of Wt very well; mix it with a little Beef-ſuet, ſhred a Gill 
- Not wp Oyſters, chop a Sha'ot, a little grated Bread and 
ut Wome ſweet Herbs; mix all together, ſeaſon it with Nut- 
m | | G 3 | meg, 


nem into the Skins, If you find it be too thick, put to 


about in the Pan. When they are fried through, they are 


its Skin and Griſtles; ſeaſon it with two Tea- ſpoonfuls af 
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meg, Pepper and Salt, make it up with Volks of Egg, 
ut it on the Bones, and draw the Skin over it; ſew up 
he Back, cut off the Legs, and put the Bones as you do 
a Fowl for boiling ; tie up the Fowl in a Cloth; an Hour 
will boil it. For Sauce, take a few Oyſters, ſhred them, 
and put them into a little Gravy, with a Lump of Butter, 
a little Lemon-peel ſhred, and a little Juice; thicken it 
with a little Flour, lay the Fowl on the Diſh, and pour 
the Sauce upon it. You may fry a little of the Forced. 
meat to lay round. Garniſh your Diſh with Lemon. You 
may ſet it in the Oven if you have Convenience, only rub 
over it the Volk of an Egg, and a few Bread-Crumbs. 


nn. 
, — — 


IxsTRUcTIONS for making Puddings, Dum- 
_  plings, Pancakes and Fritters of all Sorts. 


18 * making your Puddings of all Kinds, the following general 
5 Rules are to be obſerved. Ys 


4 HEN you boil your Puddings, take particular Care 
WY that your Cloth or Bag be perfectly clean, and 
dipp'd in hot Water, and then too flour'd very. well. II 

it be a Bread-Pudding, tie it looſe; but if it be a Batter- 

Pudding, tie it clgſe ; and take care that your Water boil: 
before you put it in. Move your Pudding-every now and 
then, for otherwiſe it will be apt to ftick, If it be a Bat 
ter Pudding, mix your Flour well with a little Milk, and 
then put your Ingredients in by ſlow Degrees ; for by that 
means it will be free from Lumps, and perfectly ſmooth. 
For all other Puddings, when your Eggs are beat, ftrain 
them. If you boil them either in Wooden or China 
Diſhes, butter the Inſide before you put in your Batter. 
And as to all baked Puddings, remember to butter you! 
Pan, or Diſh, before you put your Pudding into it. 


7. 
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To make Batter Pudding. 

Take a Pint of Milk, fix Eggs, and four Spoonfuls of 

Flour ; put in half a Nutmeg grated, and a little Salt. 

You muſt take care your Pudding is not thick. Flour 

your Cloth well; three Quarters of an Hour will boil it. 

Serve it up with melted Butter, or with melted Butter, 
Sugar, and a little Sack. 


A Suet Pudding boiled. 


Take a Pound of Suet and ſhred it ſmall; then tak 
a Quart of Milk, four Eggs, one Spoonful of beaten Pep- 


Salt; mix the Flour and Eggs with a Pint of the Milk 
very thick, and mix the Seaſoning with the Remainder of 

the Milk and the Suet. When you have made your Bat - 
ter of a good Conſiſtenee, boil it above two Hours. 


A Plum Pudding boiled. 


Cut a Pound of Suet into little Bits, but not ſhred too 

al fine; take a Pound of Raiſins ſtoned, a Pound of Cur- 
rants, abeut eight Eggs, half the Whites, the Crumb of 

a Penny-Loaf grated very ſmall, half a Nutmeg grated, 


r, or two of beaten Ginger, and a Tea- ſpoonful of 


re of beaten Ginger about a Tea- ſpoonful, a ſmall Quantity + . 


nd of Salt, a Pound of Flour, and a Pint of Milk. Firſt bet 
It your Eggs, then halve the Milk, and beat them together WM 
WH by ſlow Degrees, then the Suet, Spice, and Fruit, and add 
WM to them all as much Milk as will make them of a mode- 
ne rate Conſiſtence. Thus prepared, boil it at leaſt five Hours. 


nd To make an Apple Pudding. e 


- 
- 


jat Take half a dozen large Codlings or Pippins, roaſt 1 


ch. them, and take out the Pulp; take eight Eggs, (leave out 
in fix of the Whites) half a Pound of fine Powder Sugar, 


na beat your Eggs and Sugar well together, and put to them 


er. the Pulp of your Apples, half a Pound of clarified But- 

u'll ter, a little Lemon-peel ſhred fine, a Handful of Bread- 
crumbs or Biſcuit, four Ounces of candied Orange or Ci- 
tron, and bake it with a thin Paſte under it. 

To N Apple 
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Apple Pudding another Way. 


Take four or five Codlings, ſcald them, and bruiſe 
them through a Sieve; put to them a Quarter of a Pound 
of Biſcuits, a little Nutmeg, a Pint of Cream, and ſweet- 

en it to your Taſte; add ten Eggs, and half the Whites. 
= Bake it. 


Jo make a Bread Pudding. 


Take three Gills of Milk ; when boiled, take a Penny. 
Loaf fliced thin, cut off the out Cruſt, put it into the 
boiling Milk, let it ſtand cloſe cover'd till it be cold, and 
beat it very well till all the Lumps be broke ; take five 
Eggs beat very well, grate in a little Nutmeg, ſhred ſome 
Lemon-peel, and a Quarter of a Pound of Butter or Beef. 

ſuet, with as much Sugar as will ſweeten it, and Currants 
as many as you pleaſe ; let them be well cleaned, ſo put 
them into your Diſh, and bake or boil it. 


To make a Duaking Pudding. 


AD — — — 92 0&S 
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Take eight Eggs, and beat them very well; put to 

F them three Spoonfuls of fine Flour, a little Salt, three 
= Gills of Cream, and boil it with a Stick of Cinnamon and 
a Blade of Mace. When it is cold, mix it with your Eggs 
and Flour; butter your Cloth, and do not give it too 
much Room in your Cloth. About half an Hour will 
boil it. You muſt turn it in the boiling, or the Flour will 
ſettle. Serve it up with a little melted Butter. 


To make a common Yuaking Pudding. 


Take five Eggs, beat them well with a little Salt, put 
in three Spoonfuls of fine Flovr, take a Pint of new Milk, 
and beat them well together; then take a Cloth, butter 
and flour it, but do not give it too much Room in the 

Cloth. An Hour will boil it, giving it a Turn every now 

and then at the firſt putting in, or elſe the Meal will ſettle 

to the Bottom. Having a little plain Butter for Sauce, 
ferve it up. 


* 
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To make a ground Rice Pudding. 


Take a Pound of ground Rice, half cree it in a Quart 
of Milk ; when it is cold, put to it five Eggs well beat, 
a Gill of Cream, a little Lemon- peel ſhred fine, half a 
Nutmeg grated, half a Pound of Butter, and half a Pound 
of Sugar; mix them well together, put them into your 
Diſh with a little Salt, and bake it with a Puff. paſte round 
your Diſh. Have a little Roſe-water, Butter and Sugar, 
to pour over it; you may ſtick in it candied Lemon or 
Citron, if you pleaſe. 

Half of the above Quantity will make a l for a 
S:de-diſh, 


; CD CD Fas DD 47 


To make a Marrow Pudding. 


Take the Infide of a Penny-Loaf, and cut one Half in 
thin Slices ; take the Marrow "of two Bones, half a Pound 
of Currants well cleaned ; ſhred your Marrow, and ſprin- 
kle a little Marrow and Currants over the Diſh; if you 
0 Wl have not Marrow enough, you may add to it a little Beef- 
e ſuet ſhred fine. Take five Eggs, and beat them very well, 
put to them three Gills of Milk, grate in half a Nutmeg, 4 
8 8 
) 


©” O©oO 


ſweeten it to your Taſte, mix al together, pour it over 


your Pudding, and fave a little Marrow to ſprinkle over 


| W the Top of your Pudding. When you ſend it to the 
| ren, lay a Puff-paſte round the Edge of the Din. i 


To make a Tanſey Pudding. 


Take an old Penny-Loaf, cut off the out Croft, ſlice i it 
thin, put to it as much hot Cream as will wet it, fix Eggs 
well beaten, a little ſhred Lemon-peel ; grate in a little 
Nutmeg, and a little Salt; add to it ſome Juice of Tan- 
ſey and Spinage, ſo tie it up in a Cloth and boil it; it 
will take an Hour and a Quarter boiling. When you diſh 
it up, ſtick it with candied Orange, and lay a Seal. O- 
range, cut in Quarters, round the Diſh; ſerve it up with 
melted Butter. 


—— at: Ro. os. wm Lam. 
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To make « Gooſeberry Pudding. 


Take a Quart of green Gooſeberries, pick, coddle, 
bruiſe, and rub them through a Hair Sieve, to take out 
the Pulp; take fix Spoonfuls of Pulp, fix Eggs, three 
Quarters of a Pound of Sugar, half a Pound of clarified 
Butter, a little Lemon-peel fhred fine, a Handful of Bread- 
crumbs or Biſcuit, a Spoonful of Roſe or Orange W ater; 
mix theſe well together, and bake it with a Paſte round 
the Diſh. * You may add Sweetmeats if you pleaſe. 


To make a Steak Pudding. 


Take ſome Suet ſhred ſmall with Flour, and mix it up 
with cold Water; of this make your Cruft ; ſeaſon it with 
a little Salt, take about two Pounds of Suet to a Quarter 


| - of a Peck of Flour. Seaſon your Steaks, whether Beef 


or Mutton, with Pepper and Salt; make it up in the 
ſame Manner as you would an Apple Pudding ; tie it up 
in a Cloth, but let your Water boil before you put it in, 


If it be but a ſmall Pudding, three Hours will be ful 
Vo cent; if a large one, five. 


To make Suet Dumplings. 


Take a Pound of Suet, four Eggs, a Pound of Cur- 
rants, three Tea-ſpoonfuls of Ginger, and two of Salt; 


1 and to theſe add a Pint of Milk. Firſt take one Half of 
the Milk, and mingle it as you would a thick Batter; 


then put in the Eggs, the Ginger, and the Salt; and then 
| the Remainder of the Milk by ſlow Degrees, together 
with the Suet and Currants, WA Flour to make it like a 
light Paſte. As ſoon as your Water boils, make them up 
in little Rolls, with a ſmall Quantity of Flour ; then flat 
them, and throw them into the boiling Water. Take 
care to move them gently, that they may not ſtick to 
Lach other. They will be enough in half an Hour, if 
You keep your Water boiling. 


7. 
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To make a Cuſtard Pudding. 


Take a Pint of Cream, mix with it fix Eggs well beat, 
two Spoonfuls of Flour, half a Nutmeg grated, a little 
Salt, and Sugar to your Taſte; butter a Cloth, put it in 


hen the Pot boils, boil it juſt half an Hour, and melt 


Butter for Sauce. 
To make New-College Puddings. 


Grate an old Penny-Loaf, put to it a like Quantity of 
Suet ſhred, a Nutmeg grated, a little Salt and ſome Cur- 
rants ; then beat ſome Eggs in a little Sack and Sugar, 
mix all together, knead 1t as ſtiff as for Manchet, and 
make it up in the Form and Size of a Turkey-Egg ; put 
a little Batter; take a Pound of Butter, put it in a Diſh 
or Stew-pan, and ſet it over a clear Fire in a Chafing-diſh, 
and rub your Butter about the Diſh till it is melted; then 
put your Puddings in, cover the Diſh, and often turn them 
till they are brown alike. When they are enough, grate 
ſome Sugar over them, and ſerve them up hot. For a 
Side-diſh yon muſt let the Paſte lay for a Quarter of an 
Hour before you make up your Puddings. 


To make Apple-Dumplings. 
Take half a dozen Codlings, or any other good Apples, 


pare and core them; make a little cold Butter Paſte, and 


roll it up about the Thickneſs of your Finger, ſo lap round 
every Apple, and tie them ſingle in a fine Cloth; boil 
them in a little Salt and Water, .and let the Water boil 
before you put them in; half an Hour will- boil them, 
You muſt have for Sauce a little White-wine and Butter. 
Grate ſome Sugar round the Diſh, and ſerve them up. 


To make plain Fruit Dumplings. 


Take as much Flour as you would have Dumplings in 


Quantity, put to it a Spoonful of Sugar, a little Salt, a 
little Nutmeg, a Spoonful of light Yeaſt, and half a Pound 


of Currants well waſh'd and cleaned; ſo knead _— 
the 
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the Stiffneſs you do a common Dumpling. You muſ 


have White-wine, Sugar and Butter for Sauce; you ma 
boil them either in a Cloth or without; ſo ſerve them up, 


To make Herb Dumplings. 


Take a Penny-Loaf, cut off the out Cruſt, and the ref 
in Slices; put to it as much hot Milk as will juſt wet it, 
take the Yolks and Whites of fix Eggs, beat them wih 
two Spoonfuls of Powder Sugar, half a Nutmeg, and; 
little Salt, ſo put it to your Bread; take half a Pound of 
Currants well cleaned, put them to your Eggs, then take 
a Handful of the mildeſt Herbs you can get, gather then 
ſo equal that the Taſte of one be not above the other, 
waſh and chop them very ſmall; put as many of them in 
as will make a deep Green, (don't put any Parſley among 
them, nor any other ſtrong Herb) ſo mix them all toge- 
ther, and boil them in a Cloth; make them about the 
Bigneſs of middling Apples; about half an Hour wil 
boil them. Put them into your Diſh, and have a little 
candied Orange, White-wine, Butter and Su r for Sauce; 
ſo ſerve them up. 


To make a plain guet Dumpling. 


Take a Pound of Beef Suet ſhred ſmall, add to it half 
a Quartern of Flour, then take as much fair Water as 
will moiften it, to make a thick Paſte; then roll them in 
- a little Flour, and put them into the Pot with the Wate 
boiling, and they will be done in half an Hour. 


Jo make fine Pancakes. 


Take a Pint of Cream or Milk, eight Eggs, a Nutmeg 
ated, and a little Salt; then melt a Pound of Butter, 
and a little Sack, before you ftir it. It muſt be as thick 
wich Flour as ordinary Batter, and fried with Lard. Turn 
it on the Backſide of a Plate; garniſh with Orange, and 


ſtrew Sugar over them. 
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| To make Rice Pancakes. 
Take half a Pound of Rice, waſh and pick it clean, 


Icree it in fair Water till it be a Jelly; when it is cold, 


take a Pint of Cream, and the Yolks of four Eggs, beat 


them very well together, and put them to the Rice, with 


grated Nutmeg and ſome Salt; then put in half a Pound 
of Butter, and as much Flour as will make it thick enough 
to fry, with as little Batter as you can. - 


To make Apple Fritters. 


Take four Eggs, and beat them very well ; put to them 
four Spoonfuls of fine Flour, a little Milk, about a Quar- 
ter of a Pound of Sugar, a little Nutmeg and Salt, © 
beat them very well together; you muſt not make them 


a middling Apple and pare it, cut out the Core, and cut 
the reſt in round Slices, about the Thickneſs of a Shil- 
ling; (you may take out the Core after you have cut it 


pan, or any other deep Pan; then take your Apples every 
Slice ſingle, and dip them into your Batter ; let your Lard 


be very hot, ſo drop them in; you muſt keep them turn- 


ing till enough, and mind that they be not too brown; 
as you take them out, lay them on a Pewter-Diſh before 
the Fire till you have done; have a little White-wine, 
Butter and Sugar for the Sauce, grate over them a little 
Loaf-ſugar, and ſerve them up. 5 


To make Apple Froiſe. 


Firſt cut ſome Apples in thick Slices, and fry them of 


2 light Brown; take them up and lay them to drain, and 
keep them as whole as you can; then make the following 
Batter: Take five Eggs and three Whites, beat them up 
with Flour and a little Sack; make it the Thickneſs of a 
Pancake; pour in a little melted Butter, Nutmeg, and a 


little Sugar: Melt your Butter, pour in your Batter, and 


lay a Slice of Apple here and there, and-pour more Bat- 
| X H „der 
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very thin, if you do it will not ſtick to the Apple. Take 


with your Thimble) have ready a little Lard in a Stew-. 
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ter on them; fry them of a fine Brown, then take then 


up, and frew double: refined Sugar over them. 


To make Fruit Fritters. 


Take a Penny-Loaf, cut off the out Cruſt, ſlice it, put 
to it as much hot Milk as will wet it, beat five or fi 
Eggs, put to them a. Quarter of a Pound of Currants well 
cleaned, and a little candied Orange ſhred fine; ſo mix 
them well together; drop them with a Spoon into a Stew- 
pan in clarified Butter; have a little White-wine, Butter 
and Sugar for your Sauce; put it into a China Baſon, lay 
your Fritters round, grate a little Sugar over them, and 

ſerve them up. 
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Ru LES for making PIES. 


To make a Cruſt for a Meat Pie. 


AK E one Pound of Flour, and three Quarters of a 
Pound of Butter, mixed well together, and well 
beaten with a Rolling-pin. This is ſufficient for a com- 
mon Cruſt, | 

| To make a Mutton Pie. 


| When you have taken off the Skin and Fat of the In- 


ſide of a Loin of Mutton, cut the Remainder into Steaks; 

ſeaſon it to your Palate with Pepper and Salt. When 

your Cruſt is made, fill it with your Meat; after that pour 

into it as much Water as will near fill the Diſh ; then put 
on the Lid, and bake it well. | 


To make a Beef-Steak Pie. 


Take two Pounds of the beſt Rump- Steaks, and ſeaſon 
them with Pepper and Salt, &c. as Mutton Pie, 


To make a Mutton Paſy. 


Take a Loin of Mutton that is large and fat, and be- 


fore you bone 1. let it hang for five or ſix Days, Lay 
Bk. your 
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Tour Meat, when boned, four and twenty Hours in about 
half a Pint of Red Wine, and half a Pint of Rape Vi- 
negar ; then take it out of the Pickle, and manage it as 
you would do a Veniſon-Paſty. While your Paſty is in 
the Oven, boil up your Bones in the ſame Manner, and 
fl your Paſty with the Liquor, as ſoon as it comes out of 

the Oven. 
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To make a Veniſon Paſty. 

Bone the Neck and the Breaſt, and ſeaſon them to your 
Palate with Pepper and Salt; cut the Breaſt into three or 
four Pieces; but, if you can avoid it, cut none of the 
Fat belonging to the Neck. Lay in the Breaft and Neck- 
end firſt, and the. beſt of the Neck-end over them, that 
the Fat may be whole. Let your Cruſt be made of a rich 
Puff. paſte, vety thick on the Sides and alſo on the Top, 

and let your Bottom be very good. Cover your Diſh firſt, 
then lay in your Ingredients ; put into them half a Pound 
of Butter, and above a Quarter of a Pint of Water. Thus 
prepared, put on your Lid, bake it in a quick Oven, and 
2 let it ſtand there about two Hours. Before it is ready to 
ell be taken out, ſet the Bones of your Veniſon on the Fire 
n-W in two Quarts of Water, with three or four Blades of 
Mace, an Onion, a little Piece of Cruſt of Bread baked 
criſp and brown, and a ſmall Quantity of whole Pepper. 
n- Let it be cloſe cover'd, and boil ſoftly over a gentle Fire 
s; till one Half of your Liquor is waſted, and then ſtrain it 
en off; pour the Remainder into your Pie as ſoon as it comes 
ur from the Oven. 
out If your Veniſon happens to be too lean, take the Fat 
of a Loin of Mutton, and ſteep it for four and twenty 
Hours in ſome Rape Vinegar and Red Wine; then ſpread 
it over the Top of your Veniſon, and cover your Paſty. 
Though ſome People imagine that Veniſon can never be 
over-baked, and will for that Reaſon bake it firſt in a 
falſe Cruſt, yet the Notion is quite wrong; for by ſuch a 


ſon 


be-Practice, the Flavour of the Veniſon is in ſome meaſure, 


Layſlat leaſt, loſt and gone, If, however, you are deſirous of 
H 2 


our having 
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having it exceedingly tender, you muſt waſh it in warn 
Milk and Water, and then rub it with clean Cloths till i 
is perfectly dry. When you have fo done, rub it all over 
with the beſt Vinegar, and let it hang in the open Air, 
You may keep it, thus prepared, for a Fortnight, if you 
think proper; but then no Moiſture muſt come to it: If 
you find there does, to prevent its decaying, you muſt dry 
it well, and then ſtrew Ginger over it. 

When you are diſpoſed to make uſe of it, dip it in 

Inkewarm Water, and then wipe it dry again. Let it be 


' baked in a quick Oven. If your Paſty be large, it will 


require three Hours at leaſt; at which Time it will not 
only be very tender, but retain' its fine Flavour. 

N. B. 'The Shoulder boned, and made as above, with 
the Mutton-Fat, makes a very agreeable Paſty. 


To make an Fel Pie. 


Caſe and clean the Eels, ſeaſon them with a little Nut- 
meg, Pepper and Salt, cut them in long Pieces; you mull 
make your Pie with hot Butter Paſte; let it be oval, with 
a thin Cruſt; lay in your Eels lengthways, and pas over 
them a little freſh Butter; ſo bake them. 

Eel Pies are good, and eat very well with Currants] 
but if you put in Currants, you muſt not uſe any black 


rer, but a little Jamaica Pepper. 
To make a faveet Chicken Pie. 


Break the Chicken Bones, cut them in little Bits, ſea- 
"a them lightly with Mace and Salt, take the Yolks of 
four Eggs boiled hard and quartered, five Artichoke- 
bottoms, half a Pound of Sun-Raifins ſtoned, ' half a 
Pound of Citron, half a Pound of Lemon, half a Pound 
of Marrow, a few Forced-meat Balls, and half a Pound 
of Currants well cleaned, ſo make a light Puff-paſte,” but 
put no Paſte in the Bottom. When it is baked, take a 
little White-wine, a little Juice either of Orange or Le- 
mon, the Volk of an Egg well beat, and mix them to- 


oe, make it hot, and put it into your Pie; * 
| erve 
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ſerre it, take the ſame Ingredients you uſe for a Lamb or 
Veal Pie, only leave out the Artichokes. 5 | 


| To make a Pigeon Pie. 

Let your Pigeons, in the firſt place, be very nicely pick'd 
and clean'd ; then ſeaſon them with Pepper and Salt, ei- 
ther high or low, according to your Palate; and put a 

ood Lump of the beſt freſh Butter, with Pepper and Salt, 
into the Bellies of each of them, then cover your Diſt 
with good Puff-paſte Cruſt; in which lay your Birds, ſo 
ſo ſeaſon'd as aforeſaid, with their Necks, Gizzards, Li- 
vers, Pinions and Hearts, between them. In the middle 
lay a large fat Beef-ſteak, together with the Yolks of hard 


your Ingredients as much Water as will near fill your 
Diſh; then lay on the Lid or Top-Cruſt, and bake it 
well. | 

t- To make a Pigeon Pie after the French Faſhion. _ - 
Vou muſt ſtuff your Pigeons with a very high Forced- 
h meat, and lay a good Quantity of Forced-meat Balls all 


Eggs, more or leſs, as you ſhall judge proper; pour into 


er ¶ round the Infide ; together with Artichoke Bottoms, Aſpa- , 


ragus Tops, Muſhrooms, Truffles, and Morels ; but ſeaſon 
Voor Ingredients to your Palate, though for the moſt part 
k Wl they ſeaſon very high. 


To make a Green-Gooſe Pie. 


Bone a Couple of fat Green Geeſe, and ſeaſon them 
. pretty high with Salt, Pepper, Nutmeg, and Cloves ; and 
of you may, if you like, add a Couple of whole Onions; 
clay them one on another, fill the Sides, and cover them 
* MW vith Butter and bake them. 


4 To make a Giblet Pie. 


at Take two Pair of Giblets, that have been carefully 
a N cleaned, and put them all into the Saucepan, except the 
e. MLivers; add to them two Quarts of Water, about two 
- | 40zen Corns of whole Pepper, three or four Blades f 
u Mace, one large Onion, and a ſmall Bundle of ſweet 
C H 3 | Herbs; 


- 
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Herbs; let them be covered cloſe, and ſtew'd very ſoftly 
till they are perfectly tender; then, when your Cruſt i; 
duly prepared, cover your Diſh with it. Take care to 
lay a good Rump-ſteak at the Bottom of your Diſh, ſea. 
ſoned to your Palate with Pepper and Salt; after that lay 
in your Giblets and Livers, and ſtrain the Liquor in which 
you ſtew'd them. When you have ſeaſoned them to 

your Mind, pour it into your Pie, then put the Lid on, 
and let it ſtand in the Oven about an Hour and a half, 


To make a Duck Pie. 


Take two Ducks, and let them be well ſcalded and 
Cleaned ; then cut off the Feet, the Pinions, the Neck 
and the Head, with the Gizzards, Hearts and Livers, all 
well cleaned and ſcalded, as above mentioned; but fri Ml: 

Pick ont all the Fat which you find in the Infide of your 
Ducks. Lay a good -Puff-paſte Cruſt all over your Diſh, 
and put your Materials into it when you have ſeaſoned 
them to your Liking both inſide and out; lay your Gib- 
lets, &c. on each ſide your Ducks. When you have 
# — pour'd in as much Water as will near fill your Difh, put 
t on your Lid, and ſend your Pie to the Oven; but take 
care it be not over-baked. 


To make a Gooſe Pie. 


Half a Peck of Flour will be ſufficient to raiſe the Wall; 
of your Pie with, which muſt be made juft large enough 
to hold your Gooſe. In the firſt place, however, have 
ready by you a pickled dried Tongue, that has been boil'd 
ſo tender as to peel with Eaſe; cut off the Root, then 
bone your Gooſe, and have ready at the ſame time a large 
Fowl boned ; ſeaſon your Fowl and your Gooſe with hal! 
a Quarter of an Ounce of Mace beat fine, alſo a large 
Tea-ſpoonful of Pepper beat fine, and three 'Tea-ſpoonfuls 
of Salt, all well mingled together; then lay your Fow! 
into your Gooſe, and your Tongue into your Fowl, and 
your Gooſe in the very ſame Form as if it were whole; 
Put about half a Pound of the beſt Butter upon the T we 
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and then lay on your Lid. This is a very good Pie, ei- 
ther hot or cold, and will keep ſome conſiderable Time. 


To make Minced Pie with Calwves- Feet. 


Take two or three Calves-Feet, and boil them as you 
would do for eating ; take out the long Bones, ſhred them 
very fine, put to them double their Weight of Beef-ſuet 
ſhred fine; and about a Pound of Currants well cleaned, 
a Quarter of a Pound of candied Orange and Citron 
cut in ſmall Pieces, half a Pound of Sugar, a little 
Salt, a Quarter of a Pound of Mace, and a large Nut- 
meg; beat them together, put in a little Juice of Lemon 
or Verjuice to your Taſte, a Glaſs of Mountain- Wine or 
Sack, which you pleafe, and mix all together; bake them 
in Puſf-paſte, | 


To make a Calf s- Head Pie. 


Take a Calf's-Head and clean it, boil it as yon would 
do for haſhing ; when it is cold, cut it in thin Slices, and 
ſeaſon it with a little black Pepper, Nutmeg and Salt, a 
few ſhred Capers, a few Oyſters and Cockles, two or 
three Muſhrooms, and green Lemon-peel; mix them all 
well together, and put them into your Pie. It muſt be a 
ſtanding Pie, baked in a flat Pewter Diſh, with a Rim'of 


Puff-paſte round the Edge. When you have fill'd the Pie | 


with the Meat, lay on Forced-meat Balls, and the Yolks 
of ſome hard Eggs, put in a little ſmall Gravy and But- 
ter. When it comes from the Oven, take off the Lid, 
put into it a little White-wine to your Taſte, and ſhake up 
the Pie; ſo ſerve it up without a Lid. | 


To make a Calf"s-Foot Pie. 


Take two or three Calves-Feet, according as you would 
have your Pie in Bigneſs, boil and bone them as you would 
do for Eating, and when cold, cut them in thin Slices; 
take about three Quarters of a Pound of Beef-ſuet ſhred 
fine, half a Pound of Raiſins ſtoned, half a Pound of. 
cleaned Currants, a little Mace and Nutmeg, green Le- 
mon or Orange; mix all together, and put them 1 

| iſh, 


3 


Diſh, make a good Puff-paſte, but let there be no Paſte at 


Lid in Sippets, and lay round. 


{| 
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the Bottom of the Diſh. When it is baked, take off the 
Lid, and ſqueeze in a little Lemon or Verjuice ; cut the 


To make a Woodcock Pie. 


Take three or four Brace of Woodcocks, according ay 
you would have the Pie in Bigneſs, dreſs and ſkewer them 
as you would do for Roaſting; draw them, and ſeaſon the 
Infide with a little Pepper, Salt, and Mace, but do not 
waſh them ; put the Trails into the Belly again, but no- 
thing elſe; for there 'is ſomething in them that gives 
them a more bitteriſh Taſte in the Baking, than in 
the Roaſting. When you put them into your Diſh, lay 
them with the Breaſt downwards, beat them upon the Breaſt 
as flat as you can; you muſt ſeaſon them on the Outſide 
as you do the Inſide. Bake them in Puff- paſte, but lay 
none in the Bottom of your Diſh; put to them a Gill of 


Gravy, and alittle Butter. You muſt be careful your Pie 


be not too much baked. When you ſerve it up, take off 
the Lid, and turn the Woodcocks with the Breaſt upwards, 
You may bake Partridges the ſame Way. 


To make a Rabbet Pie. 


Cut young Rabbets in pieces, and fry them in Lard 
with a little Flour ; ſeaſon them with Salt, Pepper, Nut- 
meg, ſweet Herbs, and Chibbols, adding a little Broth. 
When they are cold, put them into your Pie, adding ſome 
Morels, Truffles, and pounded Lard; lay on the Lid, {et 
it in the Oven, and let it ſtand for an Hour and half; 
when it is about half baked, pour in the Sauce in which 
the Rabbets were fried ; and juſt before you ſerve it up to 
Table, ſqueeze in ſome Juice of Seville Orange. 


” de. 


To make a Hare Pie. 


Having cut the Hare into pieces, break the Bones, and 
lay them in the Pie; lay on ſliced Lemon, Balls, and But- 
ter, and cloſe it with the Yolks of hard Eggs. 7 
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Take a Turkey 


Bay Leaves powder'd ; 


Capers, and ſliced Lemon; 
Pie. 


Firſt ſkin your Pork, 
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To make a Turbot-Head Pie, 


Take a middling Turbot-Head, 
waſh it clean, take ont the Gills, ſeaſon it pretty well with 
Mace, Pepper, and Salt, fo put it into a deep Diſh, with _ {| 
half a Pound of Butter; cover it with light Puff-paſte, but 
lay none in the Bottom; when it is baked, take out the E 
Liquor and the Butter that it was baked in; put it into a 
Saucepan, with a Lump of freſh Butter and F lour to 
thicken it, with an Anchovy and a Glaſs of White-wine, 
ſo pour it into your Pie again over the Fiſh. You may lay 
round half a dozen Volks of Eggs at an equal Diſtance. 
When you have cut off the Lid, lay it in Sippets round 
your Diſh, and ſerve it up. 


etty well cut of, 


To make a Turkey Pie. 


and bone it, ſeaſon it with ſavoury 
Spice, and lay it in the Pie, with two Capons cut in pieces 
to fill up the Carne: The Cruſt to be made in the ſame 
Manner as you would do for a Gooſe Pie. 


To make a Trout Pie. 


Having cleaned and ſcalded them, lard them with Pie- 
ces of Silver Eel roll'd up in Spice, and ſweet Herbs and 
lay between them, and on them, 
the Bottoms of Artichokes ſliced, Oyſters, Muſhrooms, 
lay on Butter, and cloſe the 


A Pork Pie. 


then cut it into Steaks ; 
pretty well with Salt, Nutmeg ſliced, and beaten Pepper; 
put in ſome Pippins cut in ſmall Pieces, as many as you 
think convenient, and ſweeten with Sugar to your Palate; 
put in half a Pint of White-wine; 
eloſe up your Pie, and ſet it in the Oven. 


Pork Pie to be eaten cold. 
Take a Loin of Pork, bone it, and cut Part of it into 
Collops; take alſo as many Collops of Veal of the ſame 


ſeaſon it 


lay Butter all over it, 


"4 
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Size, and beat them both with the Back of a Cleaver; Ia 


ſeaſon the Pork with Salt, Pepper, minced Sage, and chert 


Yolks of hard Eggs; ſeaſon your Veal with Cloves, Mace 
Nutmeg, Thyme minced, and the Volks of hard Eggs; 
then lay in your Diſh a Layer of Pork and a Layer d 


. Veal, till you have laid all your Meat in; then cloſe uy 


1 


your Pie, and liquor it with Saffron-Water, or the Volg lx 
of Eggs. When it is baked, fill it with clarified Butter, 
Remember to let your firſt and laſt Layer be Pork; bake 


It, and ſet it by for Uſe. 


To make a very good Pie. 


Lay ſome Puff-paſte round the Brims of your Di; 
then lay a Layer of Biſcuit, and a Layer of Marrow andre 
Butter, then a Layer of all Sorts of wet Sweet-meats, or ir 
as many as you can have, and do ſo till your Diſh is full; o 


| then boil a Quart of Cream, and thicken it with tw 


Eggs, a little Roſe-water and Sugar; put this to the rel, 


. Z and bake. | pf 


A Bride Pie. 


Parboil Cocks-combs, and ftew Veal Sweetbreads and 
Lamb-ſtones ; cut them into thin Slices; alſo blanch Ox: 
Palates, and cut them into Slices; to theſe put a Pint ot 
Oyſters, ſome Slices of interlarded Bacon, a few Broom- 
buds pickled, a few Cheſnuts roaſted and blanched, a 
Handful of Pine-kernels and ſome Dates ſliced; ſeaſon 
theſe with Salt and Nutmeg, and whole Mace ; fill your 4 
Pie with theſe, lay Slices of Butter over them, cloſe it up, 
and bake it. When it comes out of the Oven, cut up the 
Lid, and having beaten up Butter with the Yolks of three f 
or four Eggs, ſome Wine, and the Juice of a Lemon, well 0 
ſhaken together, pour this into your Pie. 3 


| A Tench Pie. 
Having made your Cruſt, lay on it a Layer of Butter, 
then ſcatter in grated Nutmeg, Cinnamon, and Mace; 8 
then lay in half a dozen Tench, lay Butter over them, 
and a few blue Currants; pour in a Quarter of a 25 4 q 
h | : : are 
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laret, and let them be well baked. When it comes out 


pf the Oven, put in melted Butter, duſt it over with ſome 
ne Sugar, and ſerve it up. 
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INSTRUCTIONS for making Fruit-Pies, Tarts, 
Cheeſecakes and Cuſtards. 


To make a Paſle for a Fruit Pie. 


AKE half a Pound of Flour, half a Pound of But- 
ter, and half a Pound of Sugar; then mix your In- 
gredients well all together, beat them well with a Rolling- 
din, and when rolled out thin, it is ready for your Pur- 


ole. | 
A good Paſte for Tarts. 


Take a Pint of Flour, and rub a Quarter of a Pound 
ff Butter into it; beat two Eggs, with a Spoonful of 
ouble-refined Sugar, and two or three Spoonfuls af Cream 
o make it into Paſte; work it as little as you can, roll it * 
but thin, butter your Tins, duſt on ſome Flour, then lay 
of Wn your Paſte, and do not fill them too full. 


To make Paſte for Tarts. 


nll Take the Volks of five or ſix Eggs, juſt as you would 
ave Paſte in Quantity; to the Volks of fix Eggs put a 
Pound of Butter; work the Butter with your Hand till it 
ake up all the Eggs; then take ſome London Flour, and 
ork it with your Butter till it comes to a Paſte ; put in 
about two Spoonfuls of Loaf-Sugar beat and fifted, and 
about half a Gill of Water. When you have wrought it 
ell together, it is fit for Uſe. | 

This is Paſte that ſeldom runs, if it be even roll'd. 
Noll it thin, but let your Lids be thinner than your Bot- 
oms. When you have made your Tarts, prick them over 
ith a Pin, to keep them' from bliſtering. When you are 


bing to put them into the Oven, wet them over with a 
. Feather 4 | 
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Pound of Butter, the Volks of four Eggs and one White, 
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when you bake them ice them. 


ſtrain it, and let it ſtand till it be cold; then take off the 
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Palate. 


Feather dipt in fair Water, and grate over them a litt 
double- refined Loaf. Sugar, it will ice them; but do not 
let them be baked in a hot Oven. 


A ſhort Paſte for Tarts. 


Take a Pound of Wheat Flour, and rub it very ſmall, 
three Quarters of a Pound of Butter, rub it as ſmall a 
the Flour; put to it three Spoonfuls of Loaf-Sugar beat 
and ſifted; take the Yolks of four Eggs, and beat them 
very well; put to them a Spoonful or two of Roſe-water, 
and work them into a Paſte; then roll them thin, and ice 
them over as you did the other, if you pleaſe, and bak 
them in a {ſlow Oven. 


To make a Shell-Paſie. 
Take half a Pound of fine Flour, and a Quarter of a 


two Ounces of Sugar finely fitted ; mix all theſe togetic: 
with a little Water, and roll it very thin till you can {ee 
through it. When you lid your Tarts, prick them, u 
keep them from bliſtering ; be ſure to roll them even, and 


: To mate a Dripping Cruſt. 
Boil a Pound and a half of Beef Dripping in Water, 


hard Fat, which, when you have ſcraped well, muſt be 
boiled four or five times ſucceſſively. Let this be after 
wards work'd up well into three Pounds of Flour as fine a 
poſſible, and then make it up into Paſte with cold Waterro 
This Cruſt will eat very agreeably, and pleaſe the niceſſhre 


To make a Cruſt for Cuſtard. 


To half a Pound of Flour add fix Ounces of Butte! 
three Spoonfuls of Cream, and the Volks of two Eggs 
mix them well together, and let them ſtand for about 
Quarter of an Hour; after that work it up and dow 
well, and roll it as thin as you pleaſe. 
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To make an Apple Pie. 


ke Skin ; then take the Pap of them, and put to it twelve 


rumb of a Penny-Loaf grated, and a Nutmeg grated; 
ugar it to your Taſte, and put in a Quarter of a Pound 
f Butter melted ; mix all theſe together, and bake them 
na Diſh; butter your Diſh, and take care that your Oven 
not too hot. | 

Do make an Apple Pie another Way. 


fer Sugar, with a little Water, and lay on your Cruſt, 
ade after the Directions given how to make a Paſie for a 
Fruit Pie. You may cut up the Top, and put in ſome 
utter, if it is to be eaten hot; if not, it will be as good 
yithout the Butter, 


nd all Sorts of Fruit Pies for a Family, by the ſame Rule, 
To make Tarts of divers Kinds. 


rder to your taking them out with the greater Eaſe ; but 
you make uſe of either Glaſs or China Diſhes, add 


ne Sugar at the Bottom in the firſt place, and after that 
in your Fruit of what Sort ſoever, as you think moſt 
roper, and ſtrew the like Quantity of the ſame Sugar 


a ſlack Oven. Obſerve, however, that Minced Pies 
uſt always be baked in Patty-pans, on account of taking 


aſte is the moſt proper for them. If you make Tarts of 


Jen particular Fancy. - - 
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Scald about a dozen Apples very tender, and take off 


gs, but fix Whites; beat them very well, and take the 


Take a Quarter of a Peck of large Apples, pare them, 
nd cut them into thin Slices; then put a Pound of Pow- 


You. may make Gooſeberry, Currant, Cherry, Damſon, 


If you propoſe to bake them in Patty-pans, firſt butter 
bem well, and then put a thin Cruſt all over them, in. 


0 Cruſt but the top one. Strew a proper Quantity of 


er them; then put your Lid on, and let them be baked- 


em out with the greater Eaſe, as above hinted, and Puff- 


pples, Pears, Apricots, c. the beaten Cruſt is looked. | 
Pon as the moſt proper; but that is ſubmitted to your 
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To make Apple or Pear Tart. | 


 - Pare them firſt; then cut them into Quarters, and take 


the Cores out; in the next place, cut each Quarter acroſg 
again; throw them, ſo prepared, into a Saucepan with ng 
more Water in it than what will j uſt cover your Fruit; let 
them ſimmer over a ſlow Fire till they are perfectly ten- 
der: However, before you ſet your Fruit on the Fire, take 
care to put a good large Piece of Lemon- peel into your 
Water. Have your Patty-pans in Readineſs, and ſtrey 
fine Sugar at the Bottom; then lay in your Fruit, and co. 
ver them with as much of the ſame Sugar as you think 
convenient. Over each Tart pour a Tea-ſpoonful of 
Lemon- Juice, and three Spoonfuls of the Liquor in which 
they were boiled. Then lay. your Lid over them, and 
put them into a ſlack Oven. Obſerve, If your Tarts be 
made of Apricots, you muſt uſe no Lemon- Juice, which 
is the only material Difference in the Manner of making 
them. Obſerve likewiſe, with reſpect to preſerved Tarts | 
only, lay in your preſerved Fruit, and put a very thin 
Cruſt over them, and bake them as ſhort a Time as pol 
ſible. 


To make Orange Tart. 


Take two or three Sewi/le Oranges, and boil them; 
ſhift them in the boiling to take out the Bitter; cut them 
in two, take out the Oranges, and cut them in Slices; 
they muſt: be baked in criſp Paſte. When you fill the 
Patty-pans, lay in a Layer of Oranges and a Layer 0 
Sugar, (a Pound will ſweeten a dozen of ſmall Tins, i 
you do not put in too much Orange) bake them in a ſloy 
Oven, and ice them over. | 


To make a Sweet-meat T art. 

Make a little Shell-paſte, roll it, and line your Tins 
prick them in the Inſide, and ſo bake them; then yo 
may ſerve them up with any Sort of Sweet-meats, wha 
you pleaſe. You may have a different Sort every Day 
do but keep your Shells baked by you. 5 


The Young Weman"s beſt Companion. 8 
To make .Chee/e-cakes. 


Take a Gallon of new Milk, make of it a tender Curd, 
ſqueeze the Whey from it, put it into a Baſon, and break 
— Quarters of a Pound of Butter into the Curd, then 
with a clean Hand work the Butter and Curd tagether 
till all the Butter be melted, and rub it in a Hair. ſieve 
with the back of a Spoon till all be through; then take 
fix Eggs, beat them with a few Spoonfuls of Roſe- water 


Vor Sack, put it into your Curd, with half a Pound of 
)- fine Sugar and a Nutmeg grated; mix them all together, 
ik WY with a little Salt, and ſome Currants and Almonds ; then 
of W-make up your Paſte of fine Flour, with cold Butter and 
cha little Sugar; roll your Paſte very thin, fill your Tins 
dB with the Curd, and ſet them in an Oven. When they are 
* almoſt enough, take them out, then take a Quarter of a 
c 


Pound of Butter, with a little -Roſe-water, and Part of 
"2 balf a Pound of Sugar; let it ſtand on the Coals till all 
"5 the Butter be melted, then pour into each Cake ſome of 
un it, ſet them in the Oven again till they be brown; fo 
lM keep them for Uſe. 


To make common Curd Cheeſe-cakes, 
Take a Pennyworth of Curds, mix them with a little 
Cream, beat four Eggs, put to them fix Ounces of glari- 
fied Butter, a Quarter of a Pound of Sugar, half a Pound 
of Currants well waſh'd, and a little Lemon-peel ſhred, 
a little Nutmeg, a Spoonful of Roſe-water or Brandy, 
which you pleaſe, and a little Salt; mix all together, and 
bake them in ſmall Patty-pans. 


To make Cheeſe-cakes without Currants. 


Take five Quarts of new Milk, and run it to a tender 
ns Curd, then hang it in a Cloth to drain; rub into it a 
youll Pound of Butter that is well waſhed in Roſe- -water, put to 
hal it the Volks of ſeven or eight Eggs, and two of the 
Whites; ſeaſon it with Cinnamon, Nutmeg, and Sugar. ' 
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To make à Tanſey. 


Take a Pint of Cream, ſome Biſcuits without Seed; 
two or three Spoonfuls of fine Flour, nine Eggs, leaving 
out two of the Whites, ſome Nutmeg, and Orange: flower 

Water, a little Juice of Tanſey and Spinage ; put it into 

a Pan till it be pretty thick, then fry or bake it; if fried 

take care that you do not let it be too brown. Garniſh 
your Diſh with Orange and Sugar, and ſerve it up. 


To make a Cherry Tart. 


= Get two Pounds of Cherries, ſtone, bruiſe, and ſtamp 
| them; then boil up their Juice with Sugar; then ſtone 
four Pounds more of Cherries, and put them into your 
Tart with the Cherry Syrup, bake the Tart, ice it, and 
ſerve it up hot. 


To make a Goofeberry Tart. 


| Prepare the Cruſt for your Patty-pans, ſheet the Bot- 
| toms, and ftrew them over with Powder-Sugar ; then take 
green Gooſeberries, and fill your Tarts with them, layingW 1 

| them in one by one, a Layer of Gooſeberries and a Layer 
of Sugar, fo cloſe your Tarts, and bake them in a quick 
W Oven, and they will be very clear and green. 
0 | 


= 3s To make Lemon Cheeſe-cakes. 


Boil the Peel of two large Lemons very tender, then 
throw them into a Mortar, and pound them well with 
near half a Pound of double-refined Sugar; then take 
half a dozen Eggs, and half a Pound of the beſt freſh 

| Butter you can get; pound all theſe Materials till they are 
well mingled together, have a Puff-paſte in your Patty- 
pans ready for Uſe, and when you have filled them half 
full, ſend them to the Oven, 
VV. B. Orange Cheeſe-cakes are made the ſame Way t 
with this ſmall Difference only, that your Peels muſt bel x; 
boiled in ſeveral Waters, for otherwiſe your Cheeſe-cakes 


will be bitter. 1 
| 70 
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25 To make Marroau Tarts. 7 
To a Quart of Cream put the Volks of twelve Eggs, 
half a Pound of Sugar, ſome beaten Mace and Cinna- 


mon, a little Salt, and ſome Sack; ſet it on the Fire, with 
half a Pound of Biſcuit, as much Marrow, a little Orange- 


peel and Lemon · peel; ſtir it on the Fire till it becomes 


thick, and when it is cold put it into a Diſh with good 
Puff-paſte, then bake it gently in a ſlow Oven. 


To mate Almond Puffs. | 

Take a Pound of Almonds blanched, and beat them 
with Orange-flower Water; then take a Pound of Sugar, 
and bail them almoſt to a Candy-height; put in your Al- 
monds, and ſtir them on the Fire, keep ſtirring them till 
they be cold; beat them a Quarter of an Hour in a Mor- 
tar, put to them a Pound of Sugar ſifted, and a little Le- 
mon- peel grated, make it into a Paſte with the Whites of 
three Eggs, and beat them into, a Froth, more or leſs, as 
you think proper; bake them in an Oven almoſt cold, and 
keep them for Uſe. 


To make baked Cuftlards, . 4 
Boil in the firſt place a Pint of Cream, with a ſm 


Quantity of Mace and Cinnamon in it; and as ſoon as it 


is cold, take four Eggs, leaving out one half of the 
Whites, a ſmall Quantity of Roſe and Orange- flower 


Water mixed with Sack, and as much double- refined Su- 


gar and Nutmeg, as will ſuit your Palate. Mix your In- 
gredients well together before you ſend them to the Oven, 
and bake them-in China Cups. 


To make Almond Cuflards. 


Take a Quarter of a Pound of Almonds that have been 
beaten fine, with two Spoonfuls of Roſe-water, and pur 
them into a Pint of Cream; then add to it ſuch a Quan- 
tity of double-refined Sugar as will ſweeten it to your Pa- 
late, In the next place, beat up the Yolks of four Eggs, 
and ſet them, when mixed with your other Ingredients, 

| 1 over 
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over the Fire, ſtirring them all the Time one Way only 
till they are of a proper Conſiſtence, and then pour out 
' = little Cups; or you may bake them in {mall Chin 
ups. | 
8 To make common Cuſtards. 
Sweeten a Quart of new Milk with Loaf-Sugar, ac- 
cording to your Taſte, and put into it ſome grated Nut- 
meg; then beat up eight Eggs very well, leaving out four 
of the Whites, and ſtir them amongſt your Milk; then 
bake them either in ſmall China Baſons, or put the whole 
into one deep Diſh. Set the Diſh in hot boiling Water, 
that will riſe about half-way. If you think proper, you 
may add a little Roſe-water before you ſerve it up. 


To make Orange Butter. 


Beat the Volks of ten Eggs very well, and add to them 
half a Pint of Rheniſh, ſix Ounces of double-refined Su- 
gar, and the Juice of three ſweet Oranges ; ſet your In- 
gredients on the Fire, and continue ftirring them one way 
only, till they come to a Conſiſtence; then take them of 

and ftir them; put into them a Lump of Butter about the 
Bigneſs of a large Walnut. 


 InsTRUCTIONS for making various Kinds 0 
Cakes, Gingerbread, Biſcuits, Macaroons, 


Wigs, and Buns. 
| OI To make Gingerbread. 


PAK E two Ounces of Ginger, a Quarter of ar 
Ounce each of Nutmegs, Cloves, and Mace, al 
; beaten very fine, and mix them with three Quarts of fine 
Flour; add three Quarters of a Pound of double-refined Su 
gar, and two Pounds of Treacle ; ſet them over the Fire, 
but don't let them boil ; mix into the Treacle three Quar- 
ters of a Pound of melted Butter, and ſome Lemon anc 
Orange peel candied and ſhred ſmall, When all you 
7 e Ingre 
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Ingredients have been well mixed together, ſet them in a 


quick Oven, and let them ſtand for an Hour only, and 
your Bread will be ſufficiently baked. 


To make red Gingerbread. 


Take a Quart and a Gill of Red Wine, a Gill and a 


half of Brandy, ſeven or eight Manchets, according ta 
the Size the Bread is; grate them, (the Cruſt muſt be dried, 
beat and fifted) three Pounds and a half of Sugar beat 
and ſifted, two Ounces of Cinnamon, a Pound of Al- 
monds blanched and beat with Roſe-water ; put the Bread 
into the Liquor by degrees, ſtirring it all the Time; whe 


the Bread is all well mixed, take it off the Fire. Vou 


muſt put the Sugar, Spices, and Almonds into it; when 
it is cold, print it; keep ſome of the Spice to duſt the 
Prints with. 

To make white Gingerbread. 


Take a little Gum-Dragon, lay it in Roſe-water all 
Night, then take a Pound of Jordan Almonds blanched, 
with a little of the Gum- water, a Pound of double: refined 
Sugar beat and ſifted, an Ounce of Cinnamon beat, with 
a little Roſe water; work it into a Paſte, and print it, then 
ſet it in a Stove to dfy. 


To make Icing for a Cate. 


Take two Pounds of double-refined Sugar, beat it, and 
ſift it through a fine Sieve ; put to it a Spoonful of fine 
Starch, a Pennyworth of Gum- Arabic; beat them well 
together: Take the Whites of four or five Eggs, beat them 
well, and put to them a Spoonful of Roſe-water or Orange- 
flower-water, a Spoonful of Juice of Lemon; beat them 
with the Whites of your Eggs, and put in a little to your 
Sugar till you wet it, then beat them for two Hours while 


your Cake is baking. If you make it too thin, it will 


run; when you lay it on your Cake, you muſt lay it on 


a Kniſe. If you would have the Icing very thick, you 
"muſt add a litcle more Sugar; wipe off the looſe Currants 


before 


, 
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before you put on the Icing, and put it into the Oven tg 
Harden the Icing. | | 


To make a Plum Cake. . 
Take five Pounds of Flour dried and cold, mix with 
it an Ounce of Mace, half an Ounce of Cinnamon, 3 
Quarter of an Ounce of Natmegs, half a Quarter of an 
Ounce of Lemon- peel grated, and a Pound of fine gu. 
Pas: take fifteen Eggs, leaving out ſeven of the Whites, 
at your Eggs with half a Gill of Brandy or Sack, x 
little Orange-Flower or Roſe-Water; then put to - your 
Eggs near a Quart of Cream, and three Pounds of But. 
ter, let your Butter melt in the Cream, ſo let it ſtand til 
Milk-warm; then ſkim off all the Butter, and moſt of the 
Milk, and mix to it your Eggs and Yeaſt; make a Hole 
in the Middle of your Flour, and put in your Yeaſ; 
ſprinkle at the Top a little Flour ; then mix with it a little 
Salt, fix Pounds of Currants well waſh'd, clean'd, dry'd, 
pick'd, and plump'd by the Fire, a Pound of the belt 
Raiſins ſtoned, and beat them all together till they leave 
the Bowl; put in a Pound of candy'd Orange, and half 
a Pound of Citron cut in long Pieces; then butter the 
Garth, and fill it full; bake it in a quick Oven, - againk 
it be enough have an Icing ready. 


To make a Carraway Cake. 
"Take eighteen Eggs, leave out Half of the Whites, 
and beat them; take two Pounds of Butter, waſh the 
Butter clear from Milk and Salt; put to it a little Roſe- 
Water, and waſh your Butter very well with your Hands 
till it take up all the Eggs, then mix them in half a Jack 
of Brandy and Sack; grate into your Eggs a Lemon- 
Rind; put in by Degrees (a Spoonful at a Time) two 
Pounds of fine Flour, a Pound and a Half of Loaf Su- 
gar, that is ſifted and dry; when you have mixed them 
very well with your Hands, take a Thible, and beat it 
very well for Half an Hour, till it looks very white, 
then mix to it a few Seeds, ſix Ounces of Carraway 
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Comfits, and half a Pound of Citron and candied Oranges 
then beat it well, butter your Garth, and put it in a 
quick Oven. . 


To make Cakes to reep all the V zar. 


Have in readineſs a Pound and four Ounces of Flour- 
well dried; take a Pound of freſh Butter, work it with a 
Pound of white Sugar till it creams, three Spoonfuls of 
Sack, and the Rind of an Orange; hoil it till it is not 
bitter, and beat it with Sugar; work theſe together, then 
clean your Hands, and grate a Nutmeg into your Flour ; 
put in three Eggs and two Whites; mix them well, then 
with a Paſte-pin, or Thible, ſtir in your Flour to the But- 
ter, make them up into little Cakes, wet the Top with 
Sack, and ſtrew on fine Sugar; bake them on butter'd Pa- 
pers well floured, but not too much ; you may add a Pound 
of Currants waſhed and warmed. 


To make Shrewſbury Cakes. | 


Take two Pounds of fine Flour, put to it a Pound and 
a Quarter of fine Sugar ſifted, grate in a Nutmeg, beat 
in three Whites of Eggs and two Yolks, with a little Roſe- 
water, and ſo knead your Paſte with it; let it lie an Hour, 
then make it up into Cakes; prick them, and lay them 
on Papers ; wet them with a Feather dipp'd in Roſe-water, 
and grate over them a little fine Sugar. Bake them in a 
flow Oven, either on Tins or Paper. 3 


To make a fine Cake, 


Take five Pounds of fine Flour dried, and keep it 
warm; four Pounds of Loaf-ſugar pounded, ſifted, and 
warmed ; five Pounds of Currants well cleaned and warm'd 
before the Fire; a Pound and half of Almonds blanched, 
beat, dried, ſlit, and kept warm; five Pounds of good 
Butter, well waſhed and beat from the Water ; then work 
it an Hour and a half till it comes to a fine Cream; put to 
the Butter all the Sugar, and work it up, and then the 
Flour ; put in à Pint of Brandy, then all the Vo kya 
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Tolles of the Eggs; mix all the Currants and Almong, 
Wich the reſt. There muſt be four Pounds of Eggs in 
Weight in the Shells, the Volks and Whites beat and ſe. 
parated, the Whites beat to a Froth; you muſt not ceaſe 
beating till they are beat to a Curd, to prevent oiling. Ty 
the Quantity of a Cake put a Pound and a half of Orange. 
peel and Citron, ſhred, without Plums, and half a Pound 
of Carraway Seeds. It will require four Hours baking, 
and the Oven muſt be as hot as for Bread; but let it be 
well ſlaked when it has remained an Hour in the Oven, 
and ſtop it up cloſe; you may ice it if you pleaſe. 
WE: To make a Seed Cake. 
— Take a Quartern of fine Flour, well dried before the 
Fire; when it is cold, rub in a Pound of Butter. Take 
three Quarters of a Pound of Carraway Comfits, fi 
Spoonfuls of new Yeaſt, fix Spoonfuls of Cream, the 
Volks of fix Eggs and two Whites, and a little Sack: o 
Mix all theſe together in a very light Paſte, ſet it before 
the Fire till it riſes, and fo bake it in a Tin. t 
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To make an ordinary Plum Cate. L þ 
| Take a Pound of Flour well dried before che Fire, I- 
-Pound-of.Currants, two Pennyworth of Mace and Cloves, 
two Eggs, four Spoonfuls of good new Yeaſt, half a Pound 
of Butter, half a Pint of Cream; melt the Butter, warm o 
the Cream, and mix all together in a very light Paſte; 
butter your Tin before you put it in; an Hour will 
bake it. | | 
| | To make Breakfaſt Cakes. 
TLaake a Pound of Currants well-waſh'd, (rub them in aÞ 
__ - «Cloth till dry) a Pound of Flour dried before the Fire 
take three Eggs, leave out one of the Whites, four Spoon. 
fuls of new Yeaſt, four Spoonfuls of Sack, or two of Bran- Ib. 
dy. Beat the Veaſt and Eggs well together; then take . 
Gill of Cream, and ſomething above a Quarter of a Poundgpc 
of Butter; ſet them on the Fire, and ſtir them till tliqFa 
Butter be melted, but do not let them boil; grate 1 | 
| | . utmey 
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Nutmeg into the Flour with Currants, and five Spoonfuls 
of Sugar; mix all together, beat it with, your Hand till 
jt leaves the Bowl; then flour the Tins you put your Paſte 
in, and let them ſtand a little to riſe; then . them an 
Hour and a Quarter. 


To make Macaroons. 


Take a Pound of blanch'd Almonds and hands them 
put ſome Roſe · water in while beating; (they muſt not be 
heaten too ſmall) mix them with the Whites of five Eggs, 
a Pound of Sugar finely beaten and ſifted, and a Hand- 
ful of Flour ; mix all theſe very well together, lay them. 
on Wafers, and bake them in a very temperate Oven, {it 
muſt not be ſo hot as for Manchet) then they are fit for 
Uſe. 

To make Wigs. 


the Take two Pounds of Flour, a Pound of Butter, a Pint 
ck: of Cream, four Eggs, (leaving out two of the Whites) 
ore and two Spoonfuls of Yeaſt; ſet them to riſe a little; when 
they are mixed, add half a Pound of Sugar, half a Pound 
of Carraway Comfits; make them up with Sugar, and 
bake them in a Dripping-pan. 


To make Portugal Cakes. 


Take a Pound of Flour, a Pound of Butter, a Pound 
of Sugar, a Pound of Currants well cleaned, and a Nut- - 
Ineg grated ; take half of the Flour, and mix it with Su- 
gar and Nutmeg, melt the Butter, and put into it the 
Yolks of eight Eggs very well beat, and only. four of the 
Whites; and as the Froth riſes put it into the Flour, and 
0 do till all is in: Then beat it together, ſtill ſtrewing 
Jome of the other Half of the Flour, and then beat it 
ill all the Flour be in; then butter the Pans and fill them, 
but do not bake them too much. You may ice them if 
ou pleaſe, or you may ſtrew Carroway Comſits Al 
und Ports on them when they go into the Oven. The Cur- 5 5 
_ thFants muſt be plump'd in warm Water, and ares belong ; 
large Fire, then put them into your Cakes, $5. 
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To make a Biſcuit Cake, 


q Take a Pound of London Flour dried before the Fire, 
| a Pound of Loaf-ſugar beaten and ſifted; beat nine Eggs 


and a Spoonful or two of Roſe-water with the Sugar for 
two Hours, then put them to your Flour, and mix them 
well together; put in an Ounce of Carraway Seeds, then 
put it into your Tin, and bake it an Hour and a half in a 


| Nur quick Oven. 
To make Cracknels. 


Take half a Pound of fine F lour, half a Pound of &n- 
gar, two Ounces of Butter, two Eggs, and a few Carra- 
way Seeds; (you mult beat and ſift the Sugar) then put it 
to your Flour, and work it to a Paſte; roll them as thin 
as you can, and cut them out with Queen. Cake Tins; lay 
them on Papers, and bake them in a flow Oven. They 
are proper to eat with Chocolate. 


To make Paſte Royal for Patty-pans. 


Work up a Pound of Flour with half a Pound of But- 
ter, two 4 of fine Sugar, and Eggs. 


— 


— | 


InsrRvcTIONS for making Creams, Jellies, 'S 


Syllabubs, &c. 


To make Chacolate Cream, 
AKE four · Ounces of Chocolate, more or leſs, ac- 


4 


5 them three or four Spoonfuls of Cream, mix them all to- 
-_ gethiagſet it on the Fire, and keep it ſtirring till it — * 


mr o vot let it boil. You muſt ſweeten it to 
1 Tale, and keep ſtirring it till it be cold; ſo put it 1 * 


To 


| 458 Glaſſes, or China Diſhes, which * beat 92 5 


cording as you would have your Diſh in-Bigneſs, 
3 rate it, and boil it in a Pint of Cream, then mill it very 
Pell with a Chocolate-ſtick ; take the Volks of two Eggs, 
and beat them very well, leaving out the Strain; put to 


t- 


* 


— 


: 


The Y oung Woman's beſt Companion. *97 | 


To make Cream Curds. 


Take a Gallon of Water, put to it a Quart of new 
Milk, a little Salt, a Pint of ſweet Cream, and eight Eggs, 
leaving out half of the Whites and Strains; beat them 
very well, put to them a Pint of ſour Cream, mix them 
very well together, and when your Pan is juſt at boiling, 
(but it muſt not boil) put in the ſour Cream and your Eggs, 
ſtir it about, and keep it from ſettling to the Bottom; let 
it ſtand till it begins to riſe up, then have a little fair Wa- 
ter, and, as they riſe, keep putting it in till they are well 
riſen, then take them off the Fire, and let them ſtand a 
little to ſadden ; have ready a Sieve with a clean Cloth 
over it, and take up the Curds with « Ladder or Egg- 
Slice, which you have. You muſt always make them the 1 
Night before you uſe them. This Quantity will make a a A 
large Diſh, if your Cream be good. If you think your 
Curds be too thick, mix with them two or three Spoonfuls 
of good Cream, ſo lay them upon a China Diſh in Lumps, 


> 4 
Fd 
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and ſerve them up. 
4 To make Apple Cream. 

Take Half a dozen large Apples, Codlins, or any other 
Apples that will be ſoft, and coddle them; when they are 
cold, take out the Pulp; then take the Whites of four or ü 
five Eggs, (leaving out the Strains) three Quarters of a al 
Pound of doflexrefined Sugar beat and ſifted, a Spoon- 
ful or two of Roſe-water, and grate in a little Lemon- 
peel, and ſo beat all together ſor an Hour, till it be white; 
then lay it on a China Diſh, fo ſerve it up. | 9 

R To make Raſpberry Cream. LON 


Take Raſpberries, bruiſe them, put them into g 
on a quick Fire till the Juice be dried ny; then, ihe. 
lame Weight of Sugar as you haye of Raſpbe . I 
ſet them on a ſlow Fire; let them boil till the TR 
ff; make them into Cakes, and dry them near the Fires” Yi 
or Wed: of 0H EEE 3 
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To make Strawberry and Raſpberry Fool. 


Take a Pint of Raſpberries, ſqueeze and ſtrain the Juice 
with a Spoonful of Orange-Water, put to the Juice ſix 


Ounces of fine Sugar, and boil it over the Fire; then take 


a Pint of Cream and boil it, mix them together, and heat 
them over the Fire, but not to boil; if it do, it will cur- 
dle; ſtir it till it be cold, put it into your Baſon, and keep 
it for Uſe. AY 
Do make Gooſeberry Cream, 

Take a Quart of Gooſeberries; pick, coddle, and broik 
them very well in a Marble Mortar or wooden Bowl, and 
rub them with the Back of a Spoon through a Hair-ſieve, 


till you take out all the Pulp from the Seeds; take a Pint 


of thick Cream, mix it well among your Pulp, grate in 
{ome Lemon-peel, and ſweeten it to your Taſte ; ſerve it 
up either in a China Diſh, or ay earthen one. 


To make a Diſh of Mull'd Milk. 


Boil a Quart of new Milk with a Stick of Cinnamon, 
then put to it a Pint of Cream, and let them have one 
Boll together; take eight Eggs, leave out half of the Whites 


and all the Strains, beat them very well, put to them a 
Gill of Milk, mix all together, and ſet it over a flow 


Fire; ſtir it till it begins to thicken like Cuſtard, ſweeten 
it to your Taſte, and grate in half a Nutmeg ; then put 
it into your Diſh with a Toaſt of Wheat Bread. This is 
proper for a . 
To make Leatch. 


Take t two Ounces of Ifinglaſs, and break it into Bits, 
put it into hot Water, then put half a Pint of new Milk 


k 


intg the Pan with the Iſinglaſs, ſet it on the Fire to boil, 


iaco it three or four Sticks of good Cinnamon, 
of Mace, a Nutmeg quarter'd, and two or 


| + thi 3 ; boil it ll the Iſinglaſs be diſſolved, run it 
"through . a Hair-fieye into a large Pan, then put to it a 


I Quart of Cream ſweeten'd to your Tang with. Loaf- mug 


, 1 
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and boil them a while together; take a Quarter of a Pound 


of blanch'd Almonds beaten in Roſe-Water, and ſtrain 
out all the Juice of them into the Cream on the Fire, and 
warm it, then take it off and ſtir it well together. 


When 


it has cooled a little, take a broad ſhallow Diſh, and put 
it into it through a Hair- ſieve; when it is cold, cut it in 
long Pieces, and lay it acroſs till you have a pretty large 
Diſh; ſo ſerve it up. Sometimes a leſs Quantity of Iſin- 


glaſs will do, according to the Goodneſs. Let it be the 


whiteſt and cleareſt you can get. You muſt make it the 


Day before you want it for Uſe. 


To make white Lemon Cream. 


Take a Gill of Spring-Water, and a Pound of fine 


Sugar, ſet it over the Fire till the Sugar be diſſolved; then 
put the Juice of four good Lemons to your Sugar and 
Water, the Whites of four Eggs well beat; ſet it on the 
Fire again, and keep it ſtirring one Way till it juſt fmmers 
and does not boil; ſtrain it through a fine Cloth, then put 
it on the Fire again, adding to it a Spoonful of Orange- 


lower- Water; ſtir it till it thickens on a ſlow Fire, then 


ſtrain it into Baſons or Glaſſes for your Uſe. 
it boil; if you do, it will curdle. 


To nale Cream Cheeſe. 


Take three Quarts of new Milk, one Quart of Cream, 


Do not-let 


— 


a Spoonful of Earning, put them together, let it Rand till 
it comes to the Hardneſs of a ſtrong Jelly; then put it in- 


to the Mould, ſhifting it often into dry Cloths, lay the 


Weight of three Pounds upon it, and about two Hours 


after you may lay fix or ſeven Pounds more; ; turn ir often 
into dry Cloths till Night, then take the Weight off, and 


let it lie in the Mould without Weight and Cloth till Morn- 


ing, and when it is ſo dry that it doth not wet a Cloth, 


keep it in Greens till fit for Uſe, If you pleaſe, n, 0 


put a little gelt i into it. 


To 


— 
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To make Orange Cream. 


Squeeze as many Sewzi//e Oranges into a Baſon as wil 
produce you about a Pint of Liquor, and add thereto the 
Volks of half a dozen Eggs, with two Thirds of the Whites 
only. When you have beaten them well together, into 
this beat and fift a ſufficient Quantity of the beſt Loaf. 
ſugar; then put your Ingredients into a Silver Saucepan, 
and ſet them over a gentle Fire; put in the Peel-of half 
aan Orange only, and keep ſtirring it all the Time ore 
Way. When it is very hot, (for it muſt not boil) take out 
the Orange- peel, and pour out your Cream into China 
Diſhes, or little Glaſſes. 


To mate Barley Cream. 


Boil ſuch a Quantity of Pearl Barley as you think pro- 
per to uſe, in Milk and Water, until it is perfectly tender; WI" 
then, having ſtrained ,your Liquor from it, put your Bar- 

ley into a Quart of Cream, ſet them over the Fire, and 

give them a gentle Boil ; then beat up with a Spoonful of 
fine Flour, and two Spoonfuls of Roſe or Orange-flower Is, 
Water, the Volk of one Egg only, the Whites of five or He. 
Fux; after that, take your Cream off the Fire, and mix 
your Eggs with it gradually; then fet your Ingredients 
once more over the Fire, that they may thicken, When 
you have ſweetened the Whole to your * pour it into 
{mall Baſons, but do not ſerve it up to Table till it is per- 
ſectly cold. 


To make Almond Cream. 


Put half a Nutmeg grated, a Bit or two of Lemon-peel, 

and a Blade of Mace, into a Quart of Cream, and ſweet- 

en it to your Palate; then boil them all together. In the 
mean time get in readineſs a Quarter of a Pound of blanch- 
.ed Almonds that have been well beaten up with Roſe and 

. Orange-flower Water, and nine Eggs likewiſe well beaten, 
ſtrain d to your Almonds; which, when beat well toge . 
ther and rubb'd through a coarſe Sieve, uuſt be mingled 


with your Cream. Then pour all your Ingredients into 
"hh ; 3 a Sauce- 


ww © 
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a Saucepan, ſet them over the Fire, and give them a gen- 
tle Boil, ſtirring them all the Time one Way only. When 


cold. 


Boil ſix large Laurel- Leaves in a Quart of the ſweeteſt 
and thickeſt Cream you can get, but throw the Leaves 
away as ſoon as they have been boiled long enough. In 
the mean Time, beat up the Volks only of five or {ix Eggs 
with a ſmall Quantity of cold Cream, and as much dou- 
ble-refined Sugar as will be agreeable. When you have 
thickened your Cream with your Eggs, ſet the Whole once 
more over the Fire, but take care that it does not boil, 
and keep ſtirring it all the Time one Way only. Whilſt 
it is hot, pour it into your China Baſons, and as ſoon as it 
is perfectly cold, it is fit for Uſe. 


To make whipt Cream. 


Beat up the Whites only of eight Eggs in half a Pint of 
er Woack, and put to them a Quart of the ſweeteſt Cream you 
or can get; when you have ſtirred them all up together, add 
* Was much double-refined Sugar as will fuit beſt with your 
3 Palate. If you like it perfumed, you may ſteep a little 
Muſk or Ambergreaſe tied up in a Rag in your Cream. 
O Have a Whiſk in readineſs, with ſome Lemon-peel tied 
p in the Middle of it, and whip your Cream up with it. 
Take off the Froth with a Spoon, and put it into your 
Glaſſes or Baſons. N. B. If you deſign to ſend up any - 
el, Mine Tarts to Table, this whipt Cream is very proper to be 
et- aid over them. | 
he To make whipt Syllabubs. 


Grate the Peel of ſeveral Lemons into a Quart of the 
hickeſt and beſt Cream you can get, add thereto half a 
eint of Sack,” the Juice of two Seville Oranges, and half 
e Pound of the heſt Loaf-ſugar; pour your Ingredients 
ato a broad Pan or 4 deep Diſh, and whiſk them very 
4 85 | well 
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it is enough, take it off, and pour it into your Cups or 
Baſons, but do not ſerve it up to Table till it is perfectix 


To make Ratifia Cream. Tl 
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102 The Young Woman's beſt Companion. 
well together; have in readineſs by you ſome Red Wine 
or Sack, and put what Quantity you think convenient in- 
to your little Glaſſes; then as the Froth riſes from your 
whipping the other Ingredients, take it off with a Spoon, 
and put it gradually into your Glaſſes till they are as full 
as they can well hold. Take notice, Theſe Syllabuby 
will not keep long; therefore make but little more than 
what you propoſe ſhall be eaten in a few Days. It is 
cuſtomary with ſome People to make uſe of Cyder ſweet. 
ened inſtead of Wine; but, in ſhort, any Wine you like 
beſt, and ſweetened to your Palate, 1s proper for the Pur- 
; poſe. Others, again, make uſe of Orange and Lemon 
Whey, made after the following Manner: Take about a 
Quarter of a Pint of Milk, and ſqueeze the Juice of an 
Orange or Lemon into it; as ſoon as your Curd is grown 
hard, clear the Whey from it, and ſweeten it to your 
Taſte. As to your colouring of it, you may make uſe ei- 
ther of the Juice of Saffron, Cochineal, or Spinage, ac- 
_ cording as your Inclination directs you. 


To make a fine Syllabub from the Cow, 


Sweeten a Quart of Cyder, or what Wine you pleaſe, 
with double-refined Sugar to your Palate, and grate a Nut- 
meg into it; then milk the Cow into your Liquor. When 
vou have thus added what Quantity of that warm Milk 
you think proper, pour a Pint or more (in Proportion to 
the Quantity of Syllabub you make) of the ſweeteſt Cream 
vou can get. all over it. This Syllabub may be made at 
home, without going to the Cow, if you think proper. 
You muſt take care, however, to have your Milk as new 
as you can; and, when you have ſet it over the Fire til 
it is Blood-warm, pour it out of a Tea-pot, or any other 
Thing of the like Nature; and, by holding your Hand 
very high, it will raiſe as good a Froth as if milk'd from 
the Cow, | 


7 
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To make everlaſting Syllabubs, 4 


To five Pints of the thickeſt and beſt Cream you can 
procure, add half a Pint of Rheniſo, the ſame Quantity of 
Sack, and the Juice of two or three Seville Oranges, ac- 
cording as they are in Bigneſs ; ſweeten theſe Ingredients 
with at leaſt a Pound of double-refined Sugar, that has MW 
been pounded to Powder and well ſifted ; whiſk all well a 
together with a Spoonful of Rofe or Orange Water, for | 
about half an Hour, without Intermiſſion; then take off 
the Froth, and fill your Glaſſes with it. Theſe Syllabubs 
will keep a Week or a Fortnight, and are better the Day 
after they are made, than to be uſed immediately. The 
beſt Method, however, of whipping any Syllabubs is to 
have ready by you a large Chocolate-Mill, which ſhould 
be reſerved for that particular Purpoſe, and a large deep 
Bowl to perform the Operation in: Your Froth will by 
that means be not only ſooner raiſed, but will land much 
ſtronger. Of the Thin that is left at the Bottom, you 
may make, if you think proper, a very fine Flummery, 
When you are ſo inclined, you muſt have in readineſs b 
you a ſmall Quantity of Calf's-Foot Jelly both boil'd and 
clarified. As ſoon as it is cold, take the Fat off, and clear 
it with the Whites of Eggs, and run it through a Flannel 


Bag; then mix it with what you reſerved from your Sy]- þ | | 


labubs. When you have ſweetened it with double-refined 
Sugar to your Taſte, give it a Boil; then pour it into large 
China Cups or Baſons. Turn it out when it is quite cold, 
and your Flummery 1s made. 


To make Quince Cream. 


Take Quinces when they are ſull ripe, cut them in 
Quarters, ſcald them till they are foft, pare them, and 


maſh the clear Part of them and the Pulp, and put it thro” 9 | 
a Sieve; take an equal Weight of Quince and doubte- 


refin'd Sugar beaten and fifted, and the Whites of Eggs 
beat till it is as white as Snow, then put 1t into Diſhes. 
You may do Apple Cream the ſame Way. 8 1 
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To make Cream of any preſerv'd Fruit. 


Take half a Pound of Pulp of any preſerv'd Fruit, put 
it in a large Pan, put to it the Whites of two or three 
Eggs, beat them well together for an Hour, then with a 
Spoon take it off, and lay it heap'd up high on the Diſh 
and Salver without Cream, to put in the middle Baſon, 
Raſpberries will not do this Way. | 


To make Flummery. 


Put what Quantity of Oatmeal you think convenient into 
a Pan that is both broad and deep, and cover it with Water, 
and after you have ſtirred it for ſome conſiderable Time, 
let it ſtand for twelve Hours, then clear off your firſt Wa- 
ter, and add freſh to your Oatmeal, and repeat it thus once 
in twelve Hours; then ſtrain your Oatmeal through a 
coarſe Sieve into a Saucepan, and ſet it over the Fire: Take 
care to keep ſtirring it with a Stick all the Time till it 
boils to a Conſiſtence ; then pour it into Diſhes: As ſoon 
as it is cold, turn it into Plates, and add to it what Wine, 
Beer, Milk, or Cyder you think proper, and ſweeten the 
whole to your Palate with .double-refined Sugar. Take 
Notice, a great deal of Water muſt be put at firſt to your 
Oatmeal; when you pour off your laſt Water, you muſt 
pour no more freſh Water on than will juſt be ſufficient to 
ſtrain your Oatmeal off. Some People will let their Oatmeal 
| ſtand in Water eight and forty Hours, and others for three 
Days ſucceſlively, only obſerving to ſhift their Waters every 
twelve Hours; but that is juſt as Fancy directs, and as the 
»Perſons that partake of it love it either ſweet or tart. 
Groats, however, that have been once cut, do better than 
Oatmeal. Every Time you add freſh Water, take care to 
ſtir it well together as you did at firſt, 
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InSTRUCTIONS for making divers Sorts of 
Jellies. 


To make Harthhorn Telly. 


UT Half a Pound of Hartſhorn into three Quarts of 
Water, and boil it till it comes to a Jelly over a flow 
Fire, ſtrain it before it grows cold; then put it into a 
Saucepan that is very well tinn'd, and add to it about a 
Pint of Rheniſb Wine, and a Quarter of a Pound of dou- 
ble refined Sugar; when you have beat up the Whites of 
half a Dozen Eggs into a Froth, ſtir all the Ingredients 
well together that the Whites may be well mixed with your 
Jelly. When it has boiled for a few Minutes, add to it the 
Jaice of three or four Lemons; and then give another Boil 
for about two Minutes. As ſoon as you find it very well 
curdled, and very white, have in Readineſs your Jelly-bag, 


laid over a China Diſh; pour your Jelly into it and back a- 


gain till it is as clear as Rock Water: Thus duly prepared, 
fill your Glaſſes with a clean Spoon. Have ready for the 
Purpoſe the Rind of Lemons pared as thin as is poſſible, 
and as ſoon as you have half filled your Glaſſes throw your 
Peel into your Diſh or Baſon, over which your Bag is laid, 


and by that Time all your Jelly is run out, it will appear 


of a fine Amber Colour. As there is no certain Rule to be 
preſcribed for putting in your Ingredients, you put what 
Quantity of Lemon Juice and Sugar is moſt agreeable to 


your Taſte; but in the Opinion of moſt People they are 


good for very little unleſs they are very ſweet. 


To make Calves Feet Jelly. 
Put two Calves Feet into a Saucepan with a Gallon of 


Water in it, let it boil over a gentle Fire till your Liquor_ 
is reduced to one Fourth of its Quantity, and then ftrain 


it; when it has ſtood till it is cold, ſkim off all the Fat you 


can that lies on the Surface. When you take up your Jelly, 
if you find any Sediments at the Bottom, make no Uſe of 


them ; but put your clear Jelly into a Saucepan, and add 
| | da 
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to it about a Pint of Mountain Wine, half a Pound of 
double- refined Sugar, and the Juice of four large Lemonz, 
Have in Readineſs the Whites of about half a Dozen Eggs, 
or more, if you think proper, that have been well worked 
up with a Whiſk, add them to the reſt of your Ingredient, 
in your Saucepan, and keep ſtirring them all well to. 
' gether over the Fire till they boil; in a few Minutes it 
will be enough. Have in Readineſs a large Flannel Bag, 
and pour your Liquor in directly; and as it will ſoon run 
through pour it in again, till you find it run perfectly clear; 
then take a large China Zowl, with the Peels of your Le. 
mons eut as thin as poſſibly may be, and let your fell. 
run into that Bowl; for the Peels will not only give a fine 
Amber Colour, but a Flavour likewiſe. Fill your Glaſſes 
with a clean Silver Spoon, | 


Ra . AM cn Ww a moos 


To make Currant Jelly. nf 


When you have ſtripp'd your Currants from their Stalks, ſt 
throw them into a Stone Jar, and when you have ſtopped MW 
the Mouth of it as cloſe as poſſible, ſet it into a Kettle of 

boiling Water that riſes to half way of the Jar; when it 

has ſtood over the Fire for half an Hour take it off, and p 
ſtrain off all the Juice you find in it through a Hair-fieve, Wi 
Put a Pound of double-refined Sugar to a Pint of your Juice, Ne 
and then ſet your Ingredients over a quick clear Fire, in Mi 


2 Bell-Metal Skillet, and keep ſtirring them till all your in 


them as you do your Pots, and to keep them in a Place that 


Sugar is well diſſolved; then, as you will find a Scum 
ariſes, take it very carefully and cleanly off; when your 
Jelly is ſufficiently fine, pour it into Gallipots ; when it 15 
cold have ſome white Paper in Readineſs cut to the exad 
Size of the Mouth of your Pots, then dip thoſe Papers into 
a2 ſmall Quantity of Brandy, and lay your Jelly upon them; 
then cover the Mouths cloſe with white Paper that has 
Holes pricked through it. You may put ſome of your Jelly Nie 
into Glaſſes if you think proper, but take Care to paper 


is perfectly dry, that no Damp may come to them. + 
| oF 1 9 , - ; 9 
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| To make Raſpberry Felly. 1 25 
To one Pint of your Currant Jelly put a Quart of Raſp- 
herries, and maſh them well together; then ſet them over 
a gentle Fire in a clean Saucepan, and keep them ſtirring 
till you find them boil. About half a Dozen Minutes af- 
terwards they will be enough ; pour your Ingredients into 
Gallipots or Glaſſes, and paper them as you would your 
Currants. They will keep good, and have the full Flavour 
n of the Raſpberries, for two or three Years, 
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InsTRUCT1ONS for Pickling. 


” To make the Pickle for Elder Buds, 
1 AKE a little Alegar or White-Wine Vinegar, and put 
to it two or three Blades of Mace, with a little whole 
Pepper and Jamaica Pepper, a few Bay Leaves and Salt, 
's, Ihen put it to your Buds, and ſcald them two or three 
ed Times, then they are fit for Uſe. | 


of To pickle Gerkins, | 

i Take Gerkins of the fineſt Growth, pick them clean, 
nd put them in a ſtrong Salt and Water, let them lie for a 
e. Week or ten Days, till they are thoroughly yellow; then 
ce, ¶cald them once a Day in the ſame Salt and Water they 
lie in, and let them lie till they are green, then ſet them 
In the Corner End, cloſe covered. 


- To pickle Cucumbers. 

Take a little Alegar, (the Quantity muſt be equal to the 
uantity of your Cucumbers, and ſo muſt your Seaſoning) 
little Pepper, a little Jamaica and long Pepper, two or 
Wiree Shalots, a little Horſe-radiſn ſcraped or ſliced, a little 
dalt, and a Bit of Alum ; boil them all together, and ſcald 
jour Cucumbers two or three Times with your Pickle, ſo 
ie them up for Uſe. 


To make Mango of Cucumbers or ſmall Melons, 
Gather Cucumbers when they are green, cut a Bit of 
is End, and take out all the Meat, lay them in Salt and 
| Water, 
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Water, let them lie for a Week or ten Days, till they 


are yellow, then ſcald them in the ſame Salt and Water 


they lay in whilſt green, drain from them the Water, 
Take a little Muſtard Seed, a little Horſe-radiſh, ſome 
ſcraped and ſome ſhred fine, a Handful of Shalots, ; 
Clove or two of Garlick if you like the Taſte, and x 
little ſhred Mace; take fix or eight Cucumbers ſhred fine, 
mix them amongſt the reſt of the Ingredients, then fil 
your Melons or Cucumbers with the Meat, and put in the 
Bits at the Ends, tie them on with a String, ſo take a 
much Alegar or White-Wine Vinegar as wi!l well cover 
them, and put into it a little Jamaica and whole Pepper, 
a little Horſe-radiſh, and a Handful or two of Muſtaid. 
ſeed, then boil it and pour it upon your Mango; let it ſtand 
In the Corner's End two or three Days, ſcald them once a 
Day, and then tie them up for Uſe. 


To pickle Red Cabbage. 


Take a Red Cabbage, chuſe it a purple Red, for the 
light Red never proves a good Colour; ſo take your Cab- 
bage, and ſhred it in thin Slices, ſeaſon it with Pepper 
and Salt very well, let it lie all Night upon a broad Tin, 
or Dripping-pan; take a little Alegar, put to it a little 
Jamaica Pepper, and two or three Races of Ginger; boi 
them together, and when it is cold, pour it upon your Cab. 
bage, and in two or three Days Time it will be fit for Uſe, 
You may throw a little Colly-flower amongſt it, and it wil 
turn red. 


To pickle M. alnuts black, 


Lay ſuch Nuts as are at their full Growth, but not hard 
in Salt and Water for two Days, and then ſhift them int 
freſh Water; and there let them lie for two Days longer 
and after you have ſhifted them once more, and they have 
laid in that Water three Days longer, then depoſit the 
into a Pot or Jar in which you propoſe to pickle then 
Put a large Onion ſtuck with Cloves into your Jar, whe 
it is half full, To a Hundred of your Nuts you muſt thro! 
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in half an Ounce of black Pepper, the ſame Quantity of 
All-Spice, half a dozen Bay-Leaves, a Stick of Horſes 
radiſh, a Quarter of an Ounce of Mace, and a Pint of 
Muſtard-ſeed ; then fill your Pot, and have ſome Vinegar 
ready boiled at hand to pour over your Nuts. Cover them 
with a Plate, and let them ſtand till they are quite cold; 
then tie them down with a Bladder and a Piece of Leather, 
and in three Months, or leſs, they will be fit for Uſe. If 
you have any remaining the next Year, boil your Vinegar 
up again, and take the Scum off as it riſes. As ſoon as 
it is cold, pour it over your Nuts. You may add to it 
what freſh Vinegar you think proper. 


To pickle Walnuts black. 


Take Walnuts when they are at full Growth, and you 
can thruſt a Pin through them, the largeſt Sort you can 
get; pare them, and cut a Bit off one End till you ſee the 
White; ſo you mult pare off all the Green, (if you cut 
through the White to the Kernel, they will be ſpotted)” 
and put them in Water as you pare them ; you muſt boil 
them in Salt and Water, as you do Muſhrooms, and they 
will take no more boiling than Muſhrooms, When they 
are boiled, lay them on a dry Cloth to drain, out of the 
Water; then put them into a Pot, and put to them as much 
diſtilled Vinegar as will cover them; let them lie two or 
three Days, then take a little more Vinegar, put to it a 
few Blades of Mace, a little white Pepper and Salt, and 
boil them together. When it is cold, take your Walnuts 
out of the other Pickle and put into that, let them lie two 
or three Days, pour it from them, give it another Boil, and . "Ml 
kim it; when it is cold, put it to your Walnuts again; 
Put them into a Bottle, and put over them a little wet 
il; cork them up, and ſet them in a cool Place. If your 


ul inegar be good, they will keep as long as Muſhrooms. 
he * . 
zem To pickle Muſhrooms. 


. 
1 
| 


Take Muſhrooms when freſh gather'd, Tort the large 
Ines from the Buttons, cut off the Stalks, waſh them in 
| | ** Water 
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Water with a Flannel, have a Pan of Water ready on the 
Fire to boil them in, for the leſs they lie in the Water the 
better; let them have two or three Boils over the Fire, 
then put them into a Sieve, and when you have drained the 
Water from them, put them into a Pot, throw over them 
a Handful of Salt, ſtop them up cloſe with a Cloth, and 
let them ſtand two or three Hours on the hot Hearth, or 
the Range-End, giving your Pot a Shake now and then; 
then drain the Pickle from them, and lay them in a Cloth 
for an Hour or two, ſo put them into as much diſtilled Vi. 
negar as will cover them; let them lie a Week or ten Days, 
then take them out, and put them in dry Bottles ; put to 
them a little white Pepper, Salt, and Ginger ſliced, fil 
them up with diſtilled Vinegar, put over them a little ſweet 
Oil, and cork them up cloſe. If your Vinegar be good, 
they will keep two or three Years: I know it by Expe- 
rience. You mull be ſure not to fill your Bottles abore 
three Parts full; if you do, they will not keep, 


To pickle Coll. foawver white. 


Take the whiteſt Colliflower you can get, break it in 
Pieces the Bigneſs of a Muſhroom, take as much diſtilled 
Vinegar as will cover it, and put to it a little white Pep- 
per, two or three Blades of Mace, and a little Salt; then 
boil it, and pour it on your Colliflower three times; let it 
be cold, then put it into your Glaſſes or Pots, and wet a 
Bladder to tie over it to keep out the Air. 


To make Catchup. 


Tanke large Muſhrooms when they are freſh gathered, 
cut off the dirty Ends, break them ſmall in your Hands, 
put them in a Stone Bowl, with a Handful or two of 
Salt, and let them ſtand all Night. If you do not get 
Muſhrooms enough at once, with a little Salt they will 
Keep a Day or two till you can get more; ſo put them in 
a Stew-pot, and ſet them in an Oven with Houſhold- 
Bread; when they are enough, ſtrain from them the Li 
. | quot, 
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quor, and let it ſtand to ſettle; then boil it with a little 
Mace, Jamaica and whole black Pepper, two or three Sha- 


lots; boil it over a flow Fire for an Hour; when it is boil'd. 


let it ſtand to ſettle, and when it is cold bottle it; if you 
boil it well, it will keep a Year or two. You mult put in 
Spices according to the Quantity of your Catchup; you 
mult not waſh them, nor put to them any Water, 


20 fickle Elder Buds. | 
Take Elder Buds when they are the Bigneſs of ſmall 


Walnuts, lay them in a ſtrong Salt and Water for ten 
Days, then ſcald them in freſh Water, and put in a Lump 


of Alum; let them ſtand in the Corner-End cloſe cover'd 
up, and ſcalded once a Day till green. You may do Ra- 
diſh Pods or Brown Buds the ſame Way. 

See how to make the Pickle, p. 107. 


To pickle French Beans. 


Obſerve the ſame Method here as is before preſcribed 


for the pickling of your Gerkins. 


To pickle Onions, 


Take what Quantity of Onions you think proper, that 
are ſufficiently dry, and not bigger than a common Wal- 
nut; but moſt chuſe ſuch as are ſmaller. Take nothing 
off from them but their outward Coat; then boil them 
till they are tender, in one Water only; drain them thro' 
a Cullender, and let them lie till they are cold; after-that 
ſtrip off their outward Skin till they be perfectly white, 
and then dry them with a fine ſoft Linen Cloth. In the 


next place, put them into wide-mouth'd Bottles fit for the 


Purpoſe, and throw into each Bottle half a dozen Bay- 
Leaves. If your Bottle holds a Quart of Onions, you 
muſt put to them two large Races of Ginger fliced, and 
a Quarter of an Ounce of Mace; then boil two Ounces 
of Bay-Salt in one of Vinegar, and in proportion, be the 
Quantity more or leſs. As the Skin riſes, take it off, and 


then pour it into your Glaſſes. Cover the Mouths of your 
„ Bottles 


3 
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Bottles with a Bladder that has been dipp'd in Vineg, 
and tie it down, Obſerve, As you find the Pickle wales, 
you muſt fill up your Bottles with cold Vinegar, 


To pickle Pigeons, 


Take your Pigeons and boil them; you muſt begin to 
bone them at the Neck, and turn the Skin downwards, 
When they are boned, ſeaſon them with Pepper, Salt, and 
Nutmeg; ſew up both Ends, and boil them in Water ard 
White-wine Vinegar, with a few Bay-Leaves, and a lit- 
tle whole Pepper and Salt; when they are enough, take 
them out of the Pickle, and boil it down with a little more 
Salt; when it is cold, put in the Pigeons, and keep them 
for Uſe. 
| | To pickle Barberries, 

Take Barberries when full ripe, put them into a Pot, 
boil a ſtrong Salt and Water, then pour it on them boiling 
hot. | F. 
To pickle Potatoe Crabs. 

Sather your Crabs when they are young, and about 
the Bigneſs of a large Cherry; lay them in a ſtrong Salt 
and Water, as you do other Pickles; let them ftand for a 
Week or ten Days, then ſcald them in the ſame Water 
they lay in twice a Day till green; make the ſame Pickle 
tor them as you do for Cucumbers; be ſure you ſcald 
them twice or thrice in the Pickle, and they will keep the 
better. | 
% To pickle large Buttons. 

Take your Buttons, clean them, and cut them in three 
or four Pieces, put them into a large Saucepan to ſtew 
in their own Liquor; put to them a little Jamaica and 
whole Pepper, a Blade or two cf Mace, and a little Salt; 
cover it up, let it ſtew over a ſlow Fire till you think they 
are enough, then ſtrain from them their Liquor, and put 


A to it a little White-wine Vinegar, or Alegar, which you 


Pleaſe, give it a Boil together, and when it 1s cold put it 
to your Muſhrooms, and keep them for Uſe. You may 
= pickle Flaps the ſame Way. To 
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To pickle Sprats for Anchovies, © 
Take an Anchovy Barrel, or a deep glazed Pot, put 
a few Bay Leaves at the Bottom, a Layer of Bay Salt, and 
ſome Saltpetre mixed together; than a Layer of Sprats 
crouded cloſe, the Bay Leaves and the ſame Salt and 
Sprats, and ſo till your Barrel or. Pot be full; then put in 
the Head of your Barrel cloſe, and once a Week turn the 
other End upwards: In three Months they will be fit 00 
eat raw as Anchovies, but they will not diſſolve. 


To pickle Herrings. 

Scale and clean your Herrings, take out the Melts and 
Roes, and ſkewer them round, ſeafon them with a little 
Pepper and Salt, put them in a deep Pot, cover them with 
Ale Vinegar, put to them a little whole Jamaica Pepper, 
and two or three Bay Leaves; bake them and keep them 
for Uſe, 

To pickle Sellery 

Pick Sellery two Inches in — ſet them off and Jet 
them cool; put your Pickle in cold. 'The Pickle for Cab- 
bage will do this. 

To pickle Turnip Tops. 

Cut off the withered Leaves or Branches from your Tur- 
np Tops, and make ſome Water boil, then put in your 
Tops, and boil them very tender, let them be cold, and 
put them into a Pickle of White- Wine Vinegar and Salt. 


7 o pickle Cowſlips or any other Flowers. 
Take Cowſlips or any other Sort of Flowers, put them 
into a Pot, with their Weight in Sugar, and put a Pint of 


Vinegar to each Pound of Sugar, 


To pickle Purſlain. 
Take the thickeſt Stalks of Purſlain, lay them in Salt 


and Water ſix Weeks, then take them out, put them into 
boiling Water, and cover them well; let them hang over 
a flow Fire till they are very green; when they are cold 
put them into a Pot, and cover them well with Beer Vine- 


gar, and keep them cover'd cloſe. | 
L 3 To 
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To pickle Naſturtium Buds. 

Gather your little Buds quickly after the Bloſſoms are 
off, put them in cold Water and Salt three Days, ſhifting 
them once a Day ; then make a Pickle for them (but don't 
boil them at all) of ſome White-Wine, and ſome White. 
Wine Vinegar, Shalot, Horſe-radiſh, whole Pepper, and 
Salt, and a Blade or two of Mace; then put in your 

Seed, and ſtop them cloſe up. They are to be eaten ay 
-apers. 
| To dry Pears or Pippins without Sugar. 

| Take Pears or Apples, and wipe them clean, take a 
Bodkin, and run it in at the Head, and out at the Stalk, 
put them in a flat earthen Pot and bake them, but not 
too much; you muſt put a Quart of ſtrong new Ale to half 
a Peck of Pears, tie white Papers over the Pots that they 
are baked in, let them ſtand till cold, then drain them, 
ſqueeze the Pears flat, and the Apples the Eye to the Stalk, 


and lay them on Sieves with wide Holes to dry, either in 
a Stove or an Oven. 


To oreferce Mulberries whole. 


Set ſome Mulberries over the Fire in a Skillet or Pre. 
ſerving-pan, draw from them a Pint of Juice when it is 
ſtrained; then take three Pounds of Sugar, beaten very 
fine, wet the Sugar with a Pint of Juice, boil up your Su- 
gar, and ſkim it, put in two Pounds of ripe Mulberries, 
and let them ſtand in the Syrup till they are thoroughly 
warm, then ſet them on the Fire, and let them boil very 
gently ; do them but half enough, ſo put them by in the 
! Sytup till next Day, then boil them gently again; when 

the Syrup is pretty thick, and will ſtand in round Drops 


| | | when it is cold, they are enough, ſo put all in a Gally-pot 
| \ for Uſe. 


To preſerve large white Plums. 

Tao a Pound of white Plums take three Quarters of a 

Pound of double-refin'd Sugar in Lumps, dip it in Water, 

boil and ſkim it very well, lit _ Plums _— the 
: | eam, 
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Seam, and put them into the Syrup with the Slit down- 
wards ; let them ſtew over the Fire a Quarter of an Hour, 
ſkim them very well, them take them off, and when cold 
cover them up; turn them in the Syrup two or three Times 
a Day for four or five Days, then put them into Pots, and 
keep them for Uſe. | 


To preſerve red Gooſeberries. 


Take a Pound of Six-penny Sugar and a little Juice of 
Currants, put in a Pound and a Half of red Gooſeberrigs, - 
and let them boil quick a Quarter of an Hour ; but if they 
are for Jam, they muſt boil better than half an Hour. 
They are very proper for Tarts, or to eat as Sweet-Meats, 


To heep Raſpberries for Tarts all the Year. 


Take Raſpberries when they are full ripe, and pick them 
from the Stalk, put them into dry Bottles, cork them up 
very cloſe, and keep them for Uſe. You may do Cranber- 
ries the ſame Way. 


To preſerve Fruit green all the Year, 


Gather your Fruit when they are three Parts ripe, on a 
very dry Day, when the Sun ſhines on them, then take 
earthen Pots and put them in, cover the Pots with Cork, 
or bung them that no Air get to them, dig a Place in the 
Earth a Yard deep, ſet the Pots therein, and cover them 
for Uſe. When you take any out, cover them up again as 


at firſt. 
8 To pickle Currants. 


Take Currants either red or white before they are tho- | 105 
roughly ripe; you muſt not take them off the Stalk ; make 
a Pickle of Salt and Water and a little Vinegar, ſo keep 


them for Uſe, Theſe are proper for Garniſhing. 


116 The Young Woman's beſt Companion. 


8 * a. 


—_ 


The Britiſb VI NTNE R: 


n 


Containing DIR ET Io for making all Sorts 


F WINES. 


To make Elder Wine. 


AK E twenty Pounds of Malaga Raiſins, pick and 
chop them, then put them into a Tub, with twenty 
Quarts of Water, let the Water be boiled, and ſtand till 
it be cold again, before you put in your Raiſins; let them 
remain together ten Days, ſtirring it twice a Day; then 
ſtrain the Liquor very well from the Raiſins, through a 
Canvas-ftrainer or Hair-ſieve; add to it fix Quarts of El- 
der Juice, five Pounds of Loaf-ſugar, and a little Juice of 
Sloes, to make it acid, juſt as you pleaſe; put it into a 
Veſſel, and let it ſtand in a pretty warm Place three 
Months, then bottle it; the Veſſel muſt be ſtopped till it 
has done working. If your Raiſins are very good, you 
may leave out the Sugar. 


To make Gooſeberry Wine. 
Pick, clean, and beat your Gooſeherries in a Marble 


Mortar or wooden Bowl, meaſure them in Quarts heaped 


up, add two Quarts of Spring Water, and let them ſtand 


all Night, or twelve Hours; then rub or preſs out the 
= Huſks very well, ſtrain them through a wide Strainer, and 


to every Gallon put three Pounds of Sugar, and a Gill of 
Brandy; then put all into a ſweet Veſſel, not very full, 
- and keep it very cloſe for four Months, then decant it off 
till it comes clear, pour out the Grounds and waſh the 
Veſſel clean, with a little of the Wine; add to every 
Gallon a Pound more Sugar, let it ſtand a Month in the 
Veſſel again, drop the Grounds through a Flannel Bag, 
and put it to the other Veſſel; the Tap- hole muſt not be 
too 
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too near the Bottom of the Caſk, for fear of letting out 
the Grounds. 

The ſame Receipt will ſerve for Currant Wine the ſame 
Way. Let them be red Currants. 


To make Balm-IWine. , 


Take a Peck of Balm-leaves, put them into a Tub-or Fw. 
large Pot, heat four Gallons of Water ſcalding hot ready - i 


to boil, then pour it upon the Leaves; ſo let it ſtand all 


Gallon of Water two Pounds of fine Sugar, and ſtir it 


. 


N 


7 


| __ -—< 
Night, then ſtrain them through a Hair-fteve; put to ever 


very well; take the Whites of four or five Eggs, beat 


them very well, put them into a Pan, and whiſk it very "B 


well before it be too hot; when the Skim begins to riſe, 
take it off, and keep it ſkimming all the while it 1s boil- 
ing; let it boil three Quarters of an Hour, then put it 
into the Tub; when it is cold put a little new Yeaſt upon 
it, and beat it every two Hours, that it may head the bet- 
ter; ſo work it up for two Days, then put it into a ſweet 
Roundlet, bung it up cloſe, and when it is fine bottle it. 


To make Raiſin Nine. 


Take ten Gallons of Water, and fifty Pounds of Malaga 
Raiſins, pick out the large Stalks, and boil them in your 
Water; when your Water is boiled, put it into a Tub; 
take the Raifins, and chop them very ſmall; when your 


Water is blood-warm, put in your Raifins, and rub them 


very well with your Hand ; when you put them into the 
Water, let them work for ten Days, ſtirring them twice a 
Day; then ſtrain out the Raiſins in a Hair-fieve, and put 
them into a clean hardened Bag, and ſqueeze it in the 
Preſs, to take out the Liquor, ſo put it into your Barrel; 


do not let it be too full, bung it up cloſe, and let it ſtand 
till it is fine; when you tap your Wine, you muſt not tap 


it too near the Bottom, for fear of the Grounds ; when it 
is drawn off, take the Grounds out of the Barrel, and 
waſh it out with a little of your Wine; then put your 
Wine into the Barrel again, draw your Grounds 1 
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Bottom) waſh out the Barrel with a little of your Wine, 
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a Flannel Bag, and put them into the Barrel to the ref, 
add to it two Pounds of Loaf-ſugar, then bung it up, and 
let it ſtand a Week or ten Days; if it be very ſweet to 
your Taſte, let it ſtand ſome Time longer, and bottle it, 


To make Birch Wine. 


Take your Birch-Water, and hoil it, clear it with 
Whites of Eggs; to every Gallon of Water take two 
Pounds and a Half of fine Sugar, boil it three Quarters 
of an Hour, and when it is almoſt cold, put in a little 
Yeaſt, work it two or three Days, then put it into the 
Barrel, and to every five Gallons put in a Quart of 
Brandy, and half a Pound of ſtoned Raiſins; before 
you put up your Wine, burn a Brimſtone-Match in the 
Barrel. 

To make white Currant Wine, 


Take the largeſt white Currants you can get, ſtrip and 
break them in your Hand, till you break all the Berries; 
to every Quart of Pulp take a Quart of Water, let the 
Water be boiled, and cold again; mix them well together, 
let them ſtand all Night in your Tub, then ſtrain them 
through a Hair-fieve, and to every Gallon put two Pounds 
and a Half of Six-penny Sugar; when your Sugar is 
diflolved, put it into your Barrel, diſſolve a little Iſinglaſs, 
whiſk it with Whites of Eggs, and put it in: To every 
four Gallons put in a Quart of Mountain Wine, ſo bung 
up the Barrel; when it is fine, draw it off, and take off 
the Grounds, (but do not tap the Barrel too low at the 


and drop the Grounds through a Bag; then put it to the 
reſt. of your Wine, and put it all into your Barrel again; 
to every Gallon add half a Pound more of Sugar, and let 
it ſtand another Week or two; if it be too ſweet, let it 
fland a little longer, then bottle it off and it will keep 
two or three Years. | 


To make Coauſlip Wine. 


Take ten Gallons of Water, when it is almoſt boil. 
5 ins" ing, 
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| WH ict it boil half an Hour, and ſkim it very clean; when it 
is boiled put it in a Tub, let it ſtand till you think it be 


cold enough to ſet on the Yeaſt; take a Porringer of new 


Yeaſt off the Vat, and put to it a few Cowſlips; when 
ou put on the Yeaſt, put in a few every Time it is ftirr'd, 
till all the Cowſlips be in, which muſt be fix Pecks, and 
let it work three or four Days; add to it ſix Lemons, cut 
off the Peel, and the Inſides put into your Barrel, then add 
to it a Pint of Brandy; when you think it has done work- 
1 is; cloſe up your Veſſel, let it ſtand a Month, and then 
bottle it; you may let your Cowſlips lie a Week or ten 


e Days to dry before you take your Wine, for it makes it 

much finer; you may put in a Pint of White-Wine that is 
good, inſtead of the Brandy. 

4 To make Orange Wine, 


5: Take fix Gallons of Water, and fifteen Pounds of Pow- 


ge der-fugar, the Whites of fix Eggs well beaten, boil them 
r, Wl three Quarters of an Hour, and ſkim them while any Skim 


ing, add to it twenty-one Pounds of fine Powder-ſugar, _ 


ſ 


m Wl vill riſe; when it is cold enough for working, put to it ſix 


ds Ounces of the Syrup of Citron or Lemons, and fix Spoon- 
is fals of Yeaſt, beat the Syrup and Yeaſt well together, and 
ſs, put in the Peel and Juice of fifty Oranges, work it two 
ry Days and a Night; then tun it up into a Barrel, ſo bottle 
it at three or four Months old. 


To make Orange Brandy. 


pared thin,' ſteep them in Brandy forty-eight Hours, in a 
cloſe Pitcher; then take three Pints of Water, put into it 
three Quarters of a Pound of Loaf Sugar, boil it till Half 
be conſumed, and let it ſtand till it be cold, then mix it 
with the Brandy. EIN | 

To make Punch. 


Take a Quart or two of Sherbet before you put in your 
Brandy, and the Whites of four or five Eggs, beat them 
very well, and ſet it over the Fire, letat have a Boil, then 


Take a Quart of Brandy, the Peels of eight Oranges 


pat 
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it into a Jelly-Bag, ſo mix the reſt of your Acid and Bran. 
dy together, (the Quantity you deſign to make) heat it and 
run it all through your Jelly-Bag, change it in the running 
off till it looks fine ; let the Peel of one or two Lemons lie 
in the Bag; you may make it the Day before you uſe it, 


and bottle it. 
"OP To make Orange Ale. 

Take forty Seville Oranges, pare and cut them in 
Slices, the beſt coloured Seville you can get, put them all 
with the Juice and Seeds into Half an Hogſhead of Ale; 
when it is tunned up and working, put in the Oranges, 
and at the ſame Time a Pound and a Half of Raiſins of 
the Sun ſtoned; when it is done working, cloſe up the 

Bung, and it will be ready to drink in a Month. 


Cyprus Wine imitated. . 

Put nine Quarts of the Juice of white Elder-Berries 
which has been preſſed gently from the Berries with the 
Hand, and preſſed through a Sieve without bruiſing the 
Kernels of the Berries, to nine Gallons of Water ; add to 
every Gallon of Liquor three Pounds of Liſbon Sugar, and 
to the whole Quantity put an Ounce and a Half of 
Ginger ſliced, and three Quarters of an Ounce of Cloves, 
then boil this near an Hour, taking off the Scum as it 
Tiſes, and pour the whole to cool in an open Tub, and 
work it with Ale Yeaſt ſpread upon a Toaſt of white 
Bread three Days, and then turn it into a Veſſel that will 
juſt hold it, adding about a Pound and a Half of Raiſins 
of the Sun ſplit, to lie in the Liquor till you draw it off, 
which ſhould not be till the Wine is fine, which you will 
find in January. This is ſo much like the fine rich Wine 
brought from Cyprus, in its Colour and Flavour, that it has 
deceived the very belt of .Judges. 


To make Hungary Water. + : 
Put half a Peck of Roſemary Flowers to a Gallon of 


; ſtrong Spirits. Infuſe them in the Spirits for a Fortnight, 


and then diſti-them, 5 LURE | 


7 0 


18 wW_s 


* 
1 . 
4 


The Young Woman's beſt Companion. 12? 
Toe make Mead. * | 


Put ſixty Quarts of Water to five Quarts of Honey, 5 
eighteen Races of ſliced Ginger, and one Handful of 
Roſemary, let them boil three Hours, and be ſcum'd per- . 
petually ; when cold, put your Veaſt to it, and it wilt be 
ft to bottle in about eight or ten Days. ; 
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Duserions for BREWING. 0 


7 he Method of Brexwiig- Ale or Beer. Nd 


UT fixteen Gallons of Water into your Copper, 
ſtrew over it as much Bran as will cover it, make it 
ſcalding hot, then put a third Part of it into the Maſhing- 
Tub, where let it ſtand till the Steam is ſo far ſpent that 
you can ſee your Face in your Liquor; then put to it a 
Buſhel of Malt, and ſtir it very well into the Liquor. Inn {i 
the mean while make the reſt of the Water left in the Co- 
per boil; then either damp or put out the Fire under the 
Copper, that the Liquor may be allayed in its Heat; and «MW 
then put it into the Maſhing-Tub, and ſtir it all well — 
gether. If you ſuſpect any ill Taint in the Malt, y 
may throw in a Shovel or two of hot Coals to take it off. 
While this Liquor ſtands upon the Malt in the Maſhing- 
Tub, heat ſixteen Gallons more of Liquor, and having 
drawn off your firſt Wort, put Part of it upon the Grains, 
and put in thats Pecks more of freſh Malt; then put the 
firſt Wort into the Copper again, make it ſcalding hot, 
and put Part of it into a ſecond Maſhing-Tub, and when 
the Steam | is over, ſtir in it three Pecks more of freſh Malt, 
then put in the reſt of the Water, and ſtir it well, letting 
it ſtand two Hours; then heat another ſixteen Gallons of 
Water, and after that which was put into the firſt Maſh- 
Tub has flood two Hours, draw it of, and alſo the Wort 
which is in the ſecond Maſhing- Tub, and put the Grains 
out of the ſecond Maſhing- 3 into the ak and put in- 
to 
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to it the Liquor in the Copper, and let it ſtand an Hour 
and a half.- If you would have Beer, boil the firſt Wort 
with half a Pound of Hops for two Hours, or till it looks 
curdled; and for Ale, boil the ſecond Wort with three 


eo Hops for an Hour and a half; and boil the 


Hops of both Worts for an Hour and a half in the other 
Fran: for Table-Beer. 
To recover Beer that is flat or dead. 


Take four Gallons out of a Hogſhead, and boil it with 
five Pounds of Honey, ſcum it, let it be cooled, and put 


t to the reſt; ſtop it up cloſe, and it will make it plea- 
Fant, quick, and ſtrong. 


To make flale ther drink Hew. 


Stamp the Herb Horehound, ſtrain the Juice, and put 
a Spoonful of it to a Quart or three Pints of Beer; cover 


tit, let it ſtand two Hours, and then drink it. 


To put a flop to Beer upon the Fret. 
Pour a Quart of Black Cherry Brandy into a Hogſhead 


of Beer, and ſtop it up cloſe. 


To make Beer, Ale, or any other Malt Liquors fine. 


Put half an Ounce of unſlacked Lime into a Pint of 
Water, and having mixed them well together, let them 
ſtand three Hours, and by that Time the Lime will have 
ſettled to the Bottom ; pour off the clear Water from the 
Lime, and put it into Ale or Beer, firſt mixing with it 
half an Ounce of Iſinglaſs cut ſmall and boiled; and in 


gie Hours Time, or leſs, the Beer in the Barrel will be 
ſettled and clear. 


A Method of brewing Als or October Beer, from Not- 
tingham. 
N vuypoſing the Copper to hold 24 Gallons, and the 
Maſhing-Tub large enough to hold four Buſhels or more 
of Malt, the firſt full Copper of boiling Water is put into 
the Maſhing-Tub, and having laid on the Malt for 2 
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Quarter of an Hour till the Steam is ſo far ſpent that one 


can ſee his Face in it, or as ſoon as the hot Water is put 


in; put into it a Pailful or two of cold Water, which at 


once brings it into Temper ; then three Buſhels of Malt 
are poured leiſurely into it, being ſtirred or maſhed all the © 


while it is putting in; but as little as can be, or no more 


than will juſt keep the Malt from clotting or balling: 
This being done, one Buſhel of dry Malt is put on the 


Top to keep in the Vapour or Spirit, then cover it up and 


let it ſtand for two Hours, or till another Copper full of *% 


Water 1s boiling hot; this is laded over the Malt by three 


Hand-bowls full at a Time, which are to run off at the ; 1 
Cock or Tap by a very ſmall Stream before more is put in; 


which again is returned into the Maſh-Tub till it comes 
off exceeding fine; for if the Wort is not clear when it 
is put into the Copper, there are but ſmall Hopes it will 
be ſo in the Barrel. The brewing after this leiſurely Man- 
ner requires ſixteen Hours to brew four Buſhels of Malt. 
Now between the Ladings out of the Copper, cold Water 
is put into the Copper to be boiling hot, while the vther 


is running off, and by this Means the Copper is kept 


near full, and the Cock ſpending till near the End of 


brewing either Ale or {mall Beer, of which no more than 


twenty-one Gallons are to be ſaved of the firſt Wort, 
which is reſerved in a Tub, then four Ounces of Hops 
are put in, and then it is ſet by. For the ſecond Wort, 
ſuppoſe there are twenty Gallons of Water in the Copper 


boiling hot, that mult be all laded over in the ſame Man- 


ner as the former was, but no cold Water need here be 
mixed : When half of this 1s run out into the Tub, it muſt 


directly be put into the Copper, with half of the firſt Wort, 


ſtrained through a brewing Sieve, as it lies on a ſmall 
looſe wooden Frame, over the Copper, to keep back thoſe 
Hops which were firſt put in to preſerve it; which is to 
make the firſt Copper twenty-one Gallons. Then, upon 


its beginning to boil, a Pound of Hops is put into one or 


two Canvas or other coarſe Linen Bags, ſomething larger 
oy | M 2 than 
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than will juſt contain the Hops, that they may have Room 
to ſwell; theſe boiled briſkly for half an Hour, then the 
Hops are taken out, and the Wort 1s continued boiling by 
itſelf till it breaks into Particles a little ragged, and then 
it is enough, and may be diſperſed into the cooling Veſſels 
very thin. Then the Remainder of the firſt and ſecond 
Wort are put together at .the ſame Time, in the ſame 
Manner, and with the ſame Quantity of freſh Hops as the 
firſt was. The reſt of the third or ſmall Beer Wort will be 
about fifteen or twenty Gallons, more or leſs ; this is di- 
rectly mixed with cold Water to keep it free from Exciſe, 
and this is put into the Copper as the firſt Brewing of Ale 
with another four Buſhels of Malt as was done betore, and 
ſo on for ſeveral Days together, if neceſſary; but at laſt 
# there may be ſome ſmall Beer made, yet ſome make none, 
but make uſe of the Grains in feeding their Hogs. 

7 To make Dr. Butler's Purging Ale. 
Take Polypody of the Oak, and Sena, of each a Quar- 
ter of a Pound, Sarſaparilla two Ounces, Aniſeeds and 

Carraway-ſeeds of each an Ounce, of Scurvy-Graſs half a 

Buſhel, Agrimony and Maiden-Hair of each a Hatidful ; 

bruiſe all theſe moderately in a Mottar, aud put them into 
Canvas Bag, and hang them in three Gallons of Ale: 
Ioet it ſtand three Days, and it will be drinkable. 

Ale of Health, according i the Recipe of the Viſcount 

St. Alban's. 

Take of Sarſaparilla three Ounces ; Saſſafras Wood and 
China Root, of each half a Ounce; of Mace a Quarter 
of an Ounce; white Saunders and Champitityon, of each 
an Ounce. Let the Wood be ſliced as thin as can be, and 
all be bruiſed together in a Mortar: Then add Roman 
Wormwood, Hops, and Cowſlip Flowers, of each two 
Handfuls; Sage, Roſemary, Sweet Marjoram, Balm, 
F Mugwort, and Betony, all together four Handfuls. Boil 
all theſe together in ſix Gallons of Ale, till it is conſumed | 


td four; then put the Wood and Ale into fix Gallons * 
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the ſecond Wort, and boil it to four Gallons; then let 


all the Ale run from the Dregs, mix it together, and put 
it up in à Veſſel. 


* 


The FaniLy PHYSICIAN. 


A Reco] * for a Hoarſenęſi upon a Cold. 


AK E three Ounces of Hyſſop Water, ſweeten iet 
with Sugar-Candy, and beat the Volk of an Egg 
well into it. * 


For the Head- Ach. 


Make Vinegar of Vervain as you make Vinegar of 
Roſes, only make it of the Leaves, not of the Flower of 
Vervain ; bathe the Head with it. 

For a Corn on the Toe. 

Take a black Snail and roaſt it well in a white wet 
Cloth, bruiſe it, and lay it hot to the Corn, and it will 
take it away in a very ſhort Time. 

For Warts. 

Anoint your Warts with Pigeons Dung, mixed with 
Vinegar, and it will cure them. 
For a Quartan Ague. 


Rue bruiſed, and worn under the Feet next the Skin, 
is an excellent Remedy. 


The following Receipts were in inſerted i in the Gul 
Gazette, May 9, 1750. 


To. the PF.R I. NCT ER 
1M 
AM commanded 57 the Commons-Houſe of Aſſembly | 
to ſend you the incloſed, which you are to print in the 


(akne Gazette as ſoon as poſſible. It is the Negro Cæ- 


M 3 /ar's 
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er's Cure for Poiſon, and likewiſe his Cure for the Bite 
of a Rattle-Snake: For diſcovering of which the General 
Aſſembly hath thought fit to purchaſe his Freedom, and 
grant him an Allowance of 1001. or. Annum during his 


8 4 2 
3 am, c. 
Mey 9, 1750. | James Ivixc. 


The Negro Czſar's Cure 4 Poiſon. 


Take the Roots of Plantane, and wild Horehound, 
freſh or dry, three Ounces, boil them together in two 
Quarts of Water till it comes to one, and ſtrain it: Of this 
Decoction let the Patient take one third Part three Morn- 
ijngs faſting ſucceſſivehy, from which, if he finds any Re. 
lief, it muſt be continued till he is perfectly recovered: 


On the contrary, if he finds no. Alteration after the third 


Doſe, it is a Sign the Patient has either not been 
poiſoned at all, or that it has been with ſuch Poiſon as 
_ Czjar's Antidotes win not remedy ; ſo may leave off the 
| DecoQion. 


| © During the Cure, the Patient muſt Tive on a ſpare Diet, 
and abſtain from eating Mutton, Pork, Butter, or any 


other fat or oily Food. 

N. B. The Plantane or Horehound will either of them 
cure alone, but they are moſt efficacious together. In the 
Summer you may take a Handful of theRoots and Branches 

| of each, in place of three Ounces of the Roots. of each. 


For . ng the Cure, let them take the following ; 
Take of the Roots of Golden Rod, fix Ounces, or in 


F Summer two large Handfuls, the Roots and Branches 


together, and boil them in two Quarts of Water to one 
Quart (to which may he added a little Horehound and 


' Sallafras. ) To this Decodtion, after it is ſtrained, add 4 
Glaſs of Rum or Brandy, and en it with Sugar oe 
23 Wag Drink. | 


Same- 
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Sometimes an imwerd Fruer attends ſuch as. are poiſom d, for” 
which he orders the following : 0 

| Take a Pint of Wood Aſhes and three Pints of Water, 
8 tir it and mix them well together, let them fland all 
Night, and ſtrain or decant the Lye off in the Morning, of 
which ten Ounces may be taken fix Mornings followmg, 
warmed or cold * to the Weather. "Theſe Medi- 
cines have no ſenſible Operation, though ſometimes they 
work in the Bowels and give a gentle Stool. 


, The Symptoms attending fuch as. ane poifon'd, are as 
fall 18 


A Pain of the Breaſt, Difficulty of breathing; a Load at 
the Pit of the Stomach, an irregular Pulſe, ing · and 
. Volent Pains of the Viſcera above and below the Navel, 
„very reſtleſs at Night, ſometimes wandering Pains: over the 
obole Body; a Retching and Inclination to vomit, proſuſe 
7 Wl Sweats (which prove always ſerviceable) ſlimy Stools, both 
> WW when coſtive and looſe, the Face of a pale yellow Colour, 
© WY fometimes a Pain and Inflammation. of the Throat; the 
„ Appetite is generally. weak, and ſome. cannot eat any; 
'> IN thoſe who have been long poiſoned are generally very; 
) Wl feeble and weak in their Limbs, ſometimes ſpit a great deal, 
the whole Skin peels, and likewiſe the Haix falls oft, 8 


an OCæſar 'r Cure for the Bite-of a. Ratile-Sngke. 

Take of the Roots of Ptantane or Horehound, (in the 
Summer Roots and Branches together) a ſafficient Quanti- 
ty, bruiſe them in a Mortar, and fqueeze out the Juice, of 
in which give, as ſoon as poſſible, one large Spoonful; if he | 
es is ſwelled you mult force it down his Throat; this general. 
ie ly will cure; but if the Patient finds no Relief in an Hour 
d after, you may give another Spoonful, which never fails, 
a If the Roots are dried, they muſt be moiſtened/with,a-little 
or Water. To the Wound: may be applied a Leaf of good” 
Tobacco moiſtened in Rum. | 7 


«ey 
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Dr. Mead's Account of a Perſon bit by a Mad Dog. For fur. 
ther Particulars ſee his Eſſay of the Mad Dog, Page 129, 
And likewiſe his infallible Receipt for the Cure. 
The Wound from, the Bite of a Mad Dog differs not at 
all from that made by a common Bite, and is as eaſily 


© healed; and it is uſually a conſiderable Time before any 


bad Conſequences appear. There are Inſtances where 
theſe have been deferred to three, four, or fix Months ; 
nay, ſome Authors ſay, to a Year and longer. Galen + 
himſelf ſaw one Caſe after a Year: I remember one after 
eleven Months; but the Attack is generally between thirty 
and forty Days, tho' very often ſooner, ſometimes in fifteen 
or ſixteen Days, in younger Subjects. 

The firſt Approaches of the Diſtemper generally diſco- 
ver themſelves after this Manner. A Pain is felt in the 
Part which was wounded, which by Degrees ſpreads itſelf 


3 to the neighbouring Parts; a Laſſitude follows with Un- 


eaſineſs in all the Limbs. Then the Patient grows penſive 
and ſad, with diſturbed and unquiet Sleeps, Complaints 


of Faintneſs and Lowneſs of Spirits, particularly of an Op- 


_ preſſion at his Breaſt, His Pulſe intermits, his Nerves trem- 
ble, he has cold Sweats, a great Nauſea and Sickneſs at 
Stomach, and Joaths Food; and tho' he has an inward 
Heat and Thirſt, and deſires to drink, yet he ſwallows 
Meat, but eſpecially Liquor, with great Difficulty. Theſe 
Symptoms increaſe, and the next Day, from the great Un- 
eaſineſs and Pain which he finds in ſwallowing, he con- 
ceives ſuch an Averſion to Liquids, that at firſt Sight of 
them he falls into Convulſions and Agonies, and cannot get 
down the leaſt Drop. This Hyarophobia * has always been ac- 
counted the ſureſt Sign and Mark of this Poiſon, by which it 
+ An eminent Phyſician of Pergamus. 


* Occaſioned by the Bite of a Mad Dog, wherein the Perſon hath 
a Dread of Water, neither can he bear the Sight of any Sort of Liquor, 


without violent Emotions, nor ſwallow the leaſt Drop, which renders 


- the Perſon incurable, 
. 15 
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i; diſtinguiſhed from all other Diſeaſes ; as not being obſery» 
ed, at leaſt very rarely, in any other Caſe whatſoever. 

At this Time a Fever uſually appears, with a quick 
and low Pulſe, without the leaſt: Sleep, a hoarſe Voice, 
a gathering of Froth in the Mouth, and ſpitting of it upon 
the Standers by: Univerſal Convulſions, particularly 
above the Throat, and in the Muſculi erectores Penis, 
whence a Priapiſm is obſerved. During this tragical 
Scene, which always proves fatal in about two Days, a 
Delirium comes on, ſometimes with moſt terrible Symp- 
toms of Rage and Fury, and Attempts of doing all pof- 
fhle Miſchief even to the moſt beloved Friends and Rela- 
tions ; but more commonly without any Furor, it is of the 
melancholy. Kind, and the Wretch reſigns to Death, and 
prepares for it, bids thoſe about him take Care of them- 
ſelves, leſt he ſhould do them a Miſchief; and begs to 
be troubled no more: And his Breath growing ſhorter and 
ſhorter, he expires in convulfive Fits. 23 

It is common to them all, that they can ill bear the 
Impreſſion of Objects upon themſelves. All Feeling is 
painful. The flighteſt Touch or rabbing of the Limbs 
hurts, the leaſt Noiſe is offenſive, and the opening or 
ſhutting of a Door aftrights, as if the Houſe was falling; 
the Eyes ſo ill bear the Light, that when the Sight of any 


Thing white appears it 1s intolerable. In like Manner the 9 Ml | 


inner Membranes are fo tender, that they can't ſuffer their 
natural Senſation, the common Coolneſs of freſh Air is difs 
agreeable to the Lungs, and the making of Water gives 
Uneaſineſs and Pain in the urinal Paſſages. The Af- 
pect is diſmal, either frightfol with Tokens of Rage and 
Fury, or lamentable with Marks of Moaning and De- 


(pair. There's no Sleep from the Beginning of the Fever ö 1 


to the End. 1053 
When the Symptoms are Manlacal, the Strength of the 
Muſcles are prodigious: Theſe acting indeed with a con- 


* vulſive Force ſo great, that I have ſeen a Caſe, in which 


Man tied down in Bed with ſtrong Cords broke = 


* » 
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all at once by one Effort, and immediately died paralytic, 

as if all the Fibres of the Body had been over, ſtrained 

and torn to Pieces by their violent Action. | 
At firſt the Patient has no Dread of Water, nor any A. 

verſion to Liquors. On the contrary, he ſees them with 

Pleaſure ; being thirſty, he deſires to drink, and then ſoon 


wonders what ſhould be the Reaſon that he is not able to 


take it. He contrives Ways to do it, by endeavouring to 
ſuck it through a Quill, but ſoon cries out it is impoſſible; 
when aſked why, he anſwers, It will not go down, it 
ſtrangles him, and begs to be excuſed trying any more. 


Dye Receipt. bs 


Let the Patient be blooded in the Arm nine or ty 
Ounces. Take the Herb called in Latin Lichen Cinercus 
Terreſtris, in Engliſh Abo- colour d Ground Liweravort, clean'd, 
dry'd, and powder'd, half an Ounce; of black Pepper 
powder'd two Drachms. Mix theſe well together, and di- 

vide the Powder into four Doſes, one of which muſt be 
taken every Morning faſting, for four Mornings ſucceſ- 


ſively, in half a Pint of Cow's Milk warm. After theſe 


four Doſes are taken, the Patient muſt go into the cold 
Bath, or a cold Spring or River, every Morning faſting, 
for a Month: He muſt be dipt all over, but not ſtay in 
(with his Head) longer than half a Minute, if the Water 


be very cold; after this he muſt go in three Times a Week 


for a Fortnight longer. 

VNV. B. The Lichen is a very common Herb, and grows 
generally in ſandy and barren Soils all over Ergland. The 
right Time to gather it is in the Months of Oober and 
November. | 


For ſꝛveating in the Night in a Conſumption. 
Drink a Glaſs of Tent, or old Malaga, with a Toaſt 
every Morning early, and ſleep an Hour after it. This 1s 
good for conſumptive People, or ſuch as are weak in reco- 
vering after a long Sickneſs. | | 


A geo 
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| A good Drink for a Conſumption. 
Take St. John's Wort, the largeſt Daiſy Flower (called 
Ox· Eyes) and Scabius, of each a Handful, boil theſe in two 
Quarts of Spring Water till it be waſted to one Half; then 
train and ſweeten it with clarified Honey to your. Palate : 


making the Liquor juſt Milk-warm, in,the Morning, and 
at Four in the Afternoon. This Drink is highly commend- 
ed upon long Experience. 
For a dry huſting Cough. 

Drink a Pint of Spring Water as hot as you can at 
Night going to bed. This, though it ſeems but a trifling 
Remedy, has far outdone the Expectations of thoſe that 
have tried it. 


For a Cancer in the Mouth and Gums, 
Mix 20 Drops of Spirit of Vitriol in half an Ounce 
of Honey of Roſes. Keep the ſore Place always moiſt 
with this Mixture, and it is a certain Cure. 


T To faſten the Teeth and preſerve the Gums, 


14 Take one Dram of Allum, two Drams of Bole Ar- 
moniac, and half a Dram of Myrrh, reduce them to a 
„ine Powder, put it into a Pint of Claret in a Glaſs Bot- 
tle, ſtir it ſome Time, and waſh the Teeth with it daily. 


cl To cloſe up the Gums and Teeth that are loſe. 

Calcine Earth- Worms, and rub the Teeth with the Pow- 
ws der; or dry a Calf's Liver in an Oven, reduce it to Pow- 
"he der, adding an equal Quantity of Honey to it, and bring 
.nd the whole into the Conſiſtence of Opiate. 


Jo aobiten the Teeth, 


Dip a Bit of Cloth into ſome Vinegar of Squills, and rub 
aft the Teeth and Gums with it; for beſides the whitening © 
is Jef them, it will alſo faſten and ſtrengthen the Roots, and 


co-Iſweeten the Breath. 


To help Children to breed their Teeth. 
coi Take the Brains of a Hare that has either been boiled 


Take a Quarter of a Pint of this in half a Pint of Milk, 


OT 
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or roaſted, and mix the Brains with Hopey and Butter, 


* rub . Child's Gums frequently with Sugar. 


To make a Necklace for a Child. 
Take 20 Corns of whole Pepper, and ſteep them in a 


| Glaſs of the beſt Gin for an Hour, and then thread them 


on white Silk and tie them round the Child's Neck, and 
let it remain till they = off, which they wil do as 


the Child cuts its Teeth. 


To give certain E wy in the Tooth- Ach. 


Take French Flies, Mithridate, and a few Drops of Vi. 
negar, beat this to a Paſte, and lay a Plaiſter on the Cheek. 
Bone or behind the Ear; z it will draw a Bliſter, but rarely 
fails to cure. 

' Por the Sex curvy in „ the T, eeth. 

Heat a Piece of Steel red hot, and quench it half a 
ſeore times in White-wine Vinegar, as faſt as you can 
"heat it; .then add to the Quantity of half a Pint, a Quar- 
ter of an Ounce of Myrrh in Powder, and a Dram or two 
of Maſtich in Powder: With this waſh the Teeth- three 
times a Day or oftener. | 

For the Scurwy. 

Take Garden Scurvy-graſs half a Peck; Brook - lim 
and Water-creſles, of each two Handfuls; 'Ground-ivy, 
Fir- we Lops: L Liver-wort, and Camariſk, of each a Handful; 
Heger diſh. Roots, 11 and Daucus- ſeed, of each 
half an Ounce; Roots of ſharp- pointed ock 2 Ounces, 
1 larg e Seville Orang ge iced,” bel all theſe gently, 
aud put them into a apyas Bag, w hich ang in three 
Gallons of Ale: When it is fine, drink a Draught of it 
in a Morning, or at any Time of the Day. This is one 


of the Preſcriptions of Serjeant Barnard, and is an excel- 


lent Medicine for this Diſtemper ; but where the Scurvy 


is alſo attended with the Dropſy, ſo that the Legs ſwell, 


the Juices of the Herbs, with the Juice of Sebille Oranges, 
will be a more ſpeedy and effectual ated: to thoſe whoſe 
Stomach can bear them. , 
| : a 0 
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For the Dropſy. "| | 
Mix fix Ounces of Syrup of Elder Berries with three 


gether, and take a good Spoonful of this Mixture the firſt 


tie Dropſy without Phyſick; eſpecially if the Patient can 
refrain from drinking ſmall Liquors. 


Shortneſs of Breath. 


Take half an Ounce of Elecampane Root, an Ounce 
Powder of Liquorice, and the ſame Quantity of Flour 
f Brimſtone and Powder of Anniſeed, and a Quarter of 
Pound of Sugar-Candy powdered ; make all into a Maſs, 
ith a ſufficient Quantity of Tar, of which take four Pills 
hen you are going to Reſt. This is likewiſe an excellent 
edicine for an Aſthma. 


Another for the ſame. 


rinſtone, in equal Quantities, mix them into an Electu- 
ry with clarified Honey, and take it whenever you 


me e ſeized with the Cough, or find any Difficulty in 
th eathing. 4 I 


* For the Gravel. 


ich Boil half a Pint of Ale, ſcumming it very clean, then 


rec 


one 
cel- 


nine Mornings. 3 


For the Cholic. 


ges, r the Fire for ſome Days, ſhaking the Bottle twice a 
hoſeff Take three or four Spoonfuls of this in a Fit when 


s new; if it Rands a Year or more leſs will ſerve. -- 
Fi N 


Fer 


Ounces of Oil of Turpentine ; incorporate them well to- 


Thing in a Morning, and the laſt at Night, for a Fort- 
night. Some affirm, that the conſtant eating Sea Biſcuit, . 
and new Raiſins of the Sun, inſtead of Suppers, has cured - 


Take Elecampane Root finely powdered, and Flour of | 


ke it off the Fire, till you have beaten the Volks of two - 
w laid Eggs with a Spoonful of Honey; mix this with 
fit Ale when it is ſo cool as not to curdle, and drink this 


rvy lnſuſe an Ounce of Hiera Picra in a Quart of double- 
ell, illed Anniſeed Water, ſtop it very cloſe and let it Rand+ ©. Mi 
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For the Piles. 


| Boil a Handful of the Leaves of the Herb Mullein ; in 
a Pint of Milk, and ſweeten it with an Ounce of Syrup 
of Violets, and drink every Night when you go to Beg 

for five or ſix Weeks, and it will certainly remove the 
* of the Diſtemper. 


For an Aſthma. 


Roaſt four Cloves of Garlick till they are ſoft, then. 
þruiſe out the Pulp, and put it into four Spoonfuls of 
Honey, two Spoonfuls of powdered Elecampane ; of An 
niſeeds, Coriander, and Liquorice, all finely powdered 
and fifted, one Spoonful and a Half, of which take the 
* of a Nutmeg Morning and Evening. 


For a Looſeneſs and Gripes. 


Take one Dram of Venice Treacle, three Drops of th 
Oil of Juniper, and as many of the Oil of Cinnamor 
which mix with twenty Grains of Rhubarb; make thi 
inta, a Bolus, and take it at Night when you go to Bec 
The next Morning when it works, drink warm Pol: 
Drink, in which Mallows have been infuſed. This h: 


effefted Cures when the Caſe has been very dangerous. 


For a Bruife. 


Make a Poultice of Bran and Urine and apply it tot 
Bruiſe as hot as you can bear; if it be very bad, repe 
it as it cools; and do it as ſoon after the Hurt as a. 
can, to prevent its Welling, which the Air is apt n 
NG. | 13 8 1 ho 
25 For a Fever. Ex 
At the Beginning of a Fever, or when the party ragetWrie 
take Sheeps Lights and lay to the Soles of the Feet, a 
it will draw it quite out of the Head. Sometimes 


| 
/ 
I 
d 


. .* + cauſeth a Looſeneſs, but then * Things mi 


be given. Pe 
) f 5 | +W 3 WM. 
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For the Itch. 

Make an Ointment with Flour of Brimſtone and freſh 

Butter or Oil of Olive, and rub the Body with it Morning 


and Evening. 


For the Jaundice. 44 
Cut off the Top of a Seville Orange, take out the mid- 


dle Core and Seeds as well as you can, without the Juice; 
fll the Vacancy with Saffron, and lay the. Top on again; 


then roaſt it carefully without burning, and throw it into 
2 Pint of White Wine. Drink a Quarter of a Pint of 
this faſting for nine Days, it exceedingly {weetens and 


clears the Blood. 


To flop Bleedi ngs immedialely. 
Dip a Piece of black Bays in the ſharpeſ Vinegar, — 
ay i it to the Patient's Groin; as it grows warm dip it a- 
gain. It gives a ſudden Check, and is the Practice in the 


Melt Indies, among the Blacks, who are fabject to this 


Diſtemper, and often loſt by the Violence of it. This 


doth ſeldom fail in atrewity. 
For Conoulfion Fits. 


Mix ſimple Peony, and black Cherry Water, i in equal 5 


Quantities, the Quantity of a Draught; into which, for a 
Child, put of Spirits of Hartſhorn five Drops, for a Wo- 
man 20, and for a Man 30. 


| For a Looſeneſi and Blob 
Put the Volks of two new laid 
trong Cinnamon Water, Brandy; Rum, Roſa Solis, or 


Flux. 


any ſpirituous Liquor, and drink it all up; though theſe 


hot Things are not ſo proper to be uſed bur in the greateſt 
Extremity. 


tes of the Cauſe. 
For the Stone and Gravel. 


Take two Drams of the Powder of Wood-Lice in an 
Ounce of Brandy, and a Pint of the Decoction of Chick-- 
Divide this Quantity into Half, to be re two 
| en <ogether faſting. MY 


Peaſe. 


N 2 3 


* 
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ops into a Glaſs of ̃ f 


Chewing of Rhubarb is as certain, and cat- 


7 
16 
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R 


the Back: Pull not the Leg too hard, when you open the 


+ ly lay open both Sides from the Scut to the Shoulder; ther 


To cure the Ague. 


Mix the Powder of White Hellebore Roots with right 
Venice Turpentine till it is ſtiff enough to ſpread: on Lea. 
ther. Lay the Plaiſter over the Wriſt, and over the Ball 
of the Thumb, fix Hours before the coming of the 
cold Fit. 


—— . eacwwwe ww dlton. 
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To unjoint a Bittern. 


AISE the Wings and Legs as a Hern, which ſee, 
and uſe no other Sauce but Salt. 


Te cut up a Buſffard. See Turkey. 


To unlace a Coney, 

Turn the Back downward, and cut the F laps or Apron 
from the Belly or Kidney; then put in your Knife be. 
tween the Kidnies, and looſen the Fleſh from the Bone on 
each Side, then turn the Belly downward, and cut the Back 
acroſs between the Wings, drawing your Knife down 0 
each Side the Back-bone, dividing the Legs and Sides fro 


Side from the Bone, but with your Hand and Knife neat 


lay the Legs cloſe together. 


To diſplay a Crane. 

Unfold his Legs, then cut off his Wings by the 
1 after this, take up his Legs and Wings, anc 
- ſauce them with Vinegar, Salt, Muſtard, and powder« 


Ginger. 


po 


To unbrace a Duck or Mallard. but 

Raiſe up the Pinions and Legs, but take them not of 
and raiſe the Merry-thought from the Breaſt; then lace 'ſ « 
down each Side of the Breaſt with your Knife. After tb 


lame Manner unbrace a Mallard. 


i 
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70 rear a Gooſe. 


Take off both Legs fair, like Shoulders of Lamb; thats. 
cut off the Belly- piece round cloſe to the End of the 
Breaſt; then lace your Gooſe down on both Sides of the 
Breaſt Half an Inch from the ſharp Bone; then take off 
the Pinion on each Side, and the Fleſh you firſt laced 
with your Knife, then raiſe it up clean from the Bone, 
and take it oF with the Pinion from the Body ; then cut 
up the Merry-thought; then cut from the Breaſt-bone 
another Slice of Fleſh, quite through ; then turn up your 
Carcaſe, and cut it amen, the Back- bones above the 


Loin- bones. 


To diſmember a Hern. 

Take of both the Legs, and lace it down the Breaft 
on both Sides with your Knife, and open the Breaft-Pi- 
nion, but take it not off; then raiſe up the Merry-thought, 
between the Breaſt-bone and the Top of it; then raiſe 
up the Brawn, and turn it outward on both Sides, but 
break it not, nor cut it off; then cut off the Wing-Pinions 
at the Joint next the Body, and ſtick: in each Side the Pi- 
nion in the Place you turned the Brawn out: But cut off 
the ſharpſEnd of the Pinion, and take the Middle-piece, 
and that will juſt fit in the Place. You may cut up a 
Capon or Pheaſant the ſame Way. #2 


To wing a Partridge or Quail. | 
Raiſe the Legs and Wings, and ſauce them with Wine, 
Woowder'd Ginger, and Salt. 


To allay a Pheaſant or Teal. 
Do this as you do a Partridge, but uſe no other Sauce 
ut Salt. | 


To lift a Sawan. 
Slit the Swan down in the Middle of the Breaſt, and 


| þ clean through the Back from the Neck to the Rump: 
41 N 3 Then 


a 3 
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Then part it into two Halves, but do not break or tear 
the Fleſh; then Jay the two Halves in a Charger, with 
the two ſlit Sides downwards; throw Salt upon it; ſet it 
again upon the Table: Let the Sauce be Chaldron, and 
ſerve it in Saucers. 


To cut up a Turkey. 


Raiſe up the Leg fairly, and open the Joint with the 
Point of your Knife, but take not off the Leg; then 
with your Knife lace down both Sides of the Breaft, and 
open the Breaſt. Pinion, but do not take it off; then raiſe 
the Merry- thought betwixt the Breaſt- bone, and the Top 
of it; then raiſe up the Brawn; then turn it outward 
upon both Sides, but break it not, nor cut it off; then 
cut off the Wing-Pinions at the Joint next the Body, and 
ſtick each Pinion in the Place you turned the Brawn out; 
but cut off the ſharp End of the Pinion, and take the 
Middle- piece, and that will juſt fit the Place. You may 
cut up a Buſtard, a Capon, or a Pheaſant the ſame Way. 


To thigh a Woodcock, 


Raiſe the Wings and Legs as you do a Hern, only lay 

the Head open for the Brains; and as you thigh a Hern, 

| fo you muſt a Curlew, Plover, or Snipe, excepting that 
Tou have no other Sauce but Salt. | 
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DirEecTIOns for truſſing of Fowls, Sc. 
How to truſs a Rabbet for Roaſting. 


Explanation. 


Caſe the whole Rabbet, except the lower Joints of the 
Fore-Legs, and thoſe you ſhould chop off; then put a 
Skewer through the Middle of the Haunches, after you 
have laid them flat, as at 1, and the Fore-Legs, which 
are called the Wings, muſt be turned as at 2, ſo that the 
ſmaller Joint may be puſhed into the Body, through the 
Ribs. This is a ſingle Rabbet, has the Spit put through 
the Head and Body, but the Skewer takes hald of the 
Spit to preſerve the Haunches. But if you truſs a Couple 
of Rabbets, there ſhould be ſeven Skewers, and then the 
Spit paſſes through between the Skewers without touching 
the Rabbets. | „ 

N. B. You may truſs it ſhort, in the ſame Manner as 
for boiling, and roaſt it. 
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How to tru a Rabbet for en 


E xplana tron, 

Firſt cut the two Haunches cloſe to the Back-bone two 

Inches, then turn up the Haunches by the Side of the 

Rabbet, and ſkewer them through the - Middle of the 

Back, as at 1, then paſs a Skewer through the Shoulder- 

Blade and Neck, and the utmoſt Joints of the Legs, as 

Bend the Neck backwards, and truſs the Shoul- 

42 high, that the Skewer may be eaſily put through 
the Whole. 

How to truſs a Hare. 
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The Young Woman's beſt Companion. 1 
Explanation. 

In cafing a Hare, when you come to the Ears, put a 
Skewer juſt between the Head and the Skin, and raiſe it 
up by Degrees till both the Ears are ſtripped, and take 
off the reſt as uſual. Then twiſt the Head over the Back, 
as at 1, and put two Skewers in the Ears to make them 
ſtand almoſt upright, and to keep the Head in a proper 
Poſition ; then puſh up the Joint of the Shoulder- blade 
towards the Back, and put a Skewer between the Joints 
through the bottom Jaw, to keep it ſteady, as at 2, and 
another Skewer through the lower Branch of the Leg and 
through the Ribs, as at 3, to keep the Plate-bone up 
tight, and another through the Point of the ſame Branch, 
as at 4; then bend both Legs in between the Haunches 
ſo as to make their Points meet under the Scut, and take 
care to ſkewer them faſt with two Skewers, as at 6 6. 


A Hare may alſo be truſſid ſhort, in the Mamer of a 
Rabbet for boiling. 4 


How to truſs a Pigeon. 
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| Explanation. - 
When you draw a Pigeon, leave in the Liver becauſe 
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It has no Gall; then puſh up the Breaſt from the Vent, 
and holding up the Legs, paſs a Skewer juſt between the 
Brown of the Leg and Bent of the Thigh, having firſ 
turned the Pinions under the Back; and take care that 
the lower Joint of the large Pinions are palled with the 
Skewer in ſuch a Manner that the Legs are between them 
and the Body, as at 1, and then you are right. 


| How to trfe a Fowl for boiling. 


Explanation. 


When you have drawn your Fowl, twiſt the Wings till 
you bring the Pinions under the Back, and thoſe who 
| choſe it may put the Gizzard and Liver, one in each 
Wing, as at 1, but they are generally left out. Beat 
den the Breaſt-bone to prevent its riſing above the 
+= flelby Part; then cut off the Claws of the Feet, twiſt the 
t-- Legs, and bring them towards the Wing on the Out: fide 
of che Thigh, avat 2, and cut a Hole on each Side of 
the Apron juſt above the Sideſman, and put the Joints of 
the Legs into the Body, as at 3, no Skewer being made 
| uſe of. | ans Wh - 
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How to traſh @ Gooſe. 


Explanation. 


Let only the thick Joints of the Legs. and Wings be 
left to the Body; the Pinions and the Feet ſhould be 
cut off and go with the other Giblets, which conſiſt of 
the Gizzard and Liver, and the Head, and Neck, Cut 
a Hole at the Bottom of the Apron of the Gooſe, as 
at 1, and draw the-Rump through it; then put a Skewer 
through the ſmall Part of the Leg, and through the Body 


near the Back, as at 2, and another through the thinneſt | 
Part of the Wings, and through the Body near the Back, 


as at 3, and you have done. 
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| Explanation. 

When you draw it lay aſide the Gizzard and Liver, and 
take out the Neck, taking care to leave the Skin of the 
Neck full enough to cover that Part where the Neck was 
cut of. Next cut off. the Pinions, as at 1, and raiſe up 
the whole Legs till they are in the Middle, as at 2, and 
preſs them between the Body of the Fowl and the Stump 
of the Wings; then twiſt the Feet, and bring the Bottom 

of them towards the Body of the Fowl, as at 3; and put 
+2 Skewer through th® Fowl between the lower Joint, next 


the Thigh and the Foot, taking hold of the Ends of the 


Stumps of the Wings, as at 1, then the Legs will fland 
_ upright, and the Point of the Skewer will be at 4. 


How to truſs a Partridge or P beaſant. 


| Explanation. 

The only Difference between truſſing a Partridge and a 

' Pheaſant is, that the Neck of the Partridge is cut off, and 

the Head of the Pheaſant is left on. The above Cut re- 

preſents a Pheaſant truſſed. 1 

Aſter having drawn it, cut off the Pinions, and leave 

only the Stump- bone next the Breaſl, then put a Skewer 

chrough its Point, and through the Body near the Back, 
. giving 


[1 


, 


ſtanding 
chuſe. 


The Young Woman's beſt Companion. 
giving the Neck a Turn; and paſling it by the Back, force 
he Head on the Out-ſide of the other Wing- bones, as 
at 1, and put the Skewer through both; with the Head 

towards the Neck, or the Rump, which you 
The Neck ſhould go as at 2; then take the Legs 
and preſs them by the Joints together, ſo as to paſs the 
lower Part of the Breaſt; and then preſs them down be. 
tween the Sideſmen, and put a Skewer thro' all, as at 3, 
and you have done, 


145 


— — 


A BiLL of FaRE for every Month in the Year. 


JANUARY. 
Fin Courſe. 


OUPS of Peaſe, Gra- 
vy, Herbs, Fiſh, Ver- 
micelli, Oc. 


F;/þ; as, Biſque of Fiſh, 


Carp, Soles, or Tench 
ſtewed, Turbot, Floun- 
ders, Plaiſe, Cod, Thorn- 
back, or Scate boiled, 
&c. Whitings broiled or 
boiled. 


Bacon or pickled Pork, -and 
Fowls and Greens in one 


Diſh. 


alf's- Head, or Knuckle or 


Veal, Bacon and Greens. 
ollar of Brawn. 
eg of Pork boiled with 
T urnips, and Peaſe Pud- 
ding. 


eg of Lamb and Spinage. 
niket of Beef ſtewed. 


CE: | den- 


Ache-Bone or Rump of 
Beef, either boiled with 
Greens, or roaſted, with 

_ Horſe-radiſh, Se. 

Turkey and Chine. 

Neat's Tongue and Udder. 

Pullets roaſted and Eggs. 


Veal roaſted, ragou d, boil- 


ed, fc. 
Paſtry; as, Puddings and 
Pyes of various Sorts, 
Pancakes, Fritters, and 
minc'd Pyes. 
Scots Collops. 


Broccoli, Aſparagus, Spi- 


nage, Cabbage-Sprouts, 
Coleworts, Cabbage, Sa- 
voys, Red and White 
Beets, Carrots, Potatoes, 
Horſe- Radiſh, Onions, 
Parſnips, Turnips, Leeks, 
Thyme, Sage, Parſley, 
Celery, Endive, Winter- 
Savoury, &c. are Gar- 


— 


146 The Young Woman's beft Companion. 


den-ſtuf to be had in 


this Month, as well as in 


in the ſucceeding Spring 
Months. | 


Second Courſe. 


Poultry; as, Wild Fowl of 
all Sorts, Turkey, or 
Chickens, roaſted, with 

— Aſparagus. 

F ; as, Jowl of Sturgeon, 

| Marinated Fiſh. 


Roaſt Beef with Greens, or 
Horlſe- Radiſh. 

Quarter of Lamb. 

Hare roaſted, with a Pud- 


— 

Chine of Mutton roaſted, 

with Pickles. 

Pig roaſted or collar'd. 

Calf s Head or Hog's Head 
roaſted. 

Dry'd Tongues. 

Paſiry; as, butter'd Apple- 
Pyes hot, Lamb, and 
other Pyes. 

Fruits of all Sorts ; or Sweet- 
-meats. | 


FEBRUARY, 
Firſt Courſe. 


| Soups of different Sorts. 
Poultry; as Hen, or Tur- 


key, with Oyſter. ſauce, 


or Eggs. 


- 


Fiſh; as, Cod's Head, &. 
boiled ; Tench, Cary, 
Se. fiewed; Pike roaſted, 
with a Pudding i in its gel. 
ly; Whitings, Plaiſe, 
Flounders, boil'd or broil. 
ed; Eels ſpitchcock'g, 

f broil'd or boil'd. 

| Salt-Fiſh and Eggs, or Parſ 
nips. | 

Salmagundy. 

Scots Collops. _ 

Ham and Chickens, wit 
Sprouts or Broccoli, Lu 
pines, &c. 

Beef Marrow-bones, and 
black Puddings, 

Chine of Mutton and Caper 
ſauce. 


Second Courſe. 


Poultry; as, Chickens anc 
Aſparagus, roaſted Pa 
tridges or Quails, Squal 
Pigeons, young Rabbet 

roaſted or fricaſy'd ; Tur 

key. 

Fiſh; as, Soles, Fibanden 
Lobſters, Sturgeon, Ce. 


P 


Paſtry; as, Tarts, Cheeſe 


cakes, Pear-pye an 
Cream, hot butter'd Ap P 
ple-pye, &c. 

Savectmeats. 


Fruits of all Sorts. 7 
MARC 
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MARCH. 
Fir Courſe. 


ub of Gravy, Herbs, Fiſh, 
Peaſe, Wc. 

7% of all Sorts, either fry- 
ed, broiled, ſtewed, or 
boiled ; as Carp, Tench, 
Mullets, &c. | 

Neat's Tongue and Udder, 

with Greens, Roots, &c. 

Stewed Veal. 

Knuckle of Veal boiled, 
with Greens. 

Ham and Chickens, or Pi- 
geons. | 

Ache-bone or Buttock of 
Beef, with Greens and 
Roots. 5 


Ache-bone, Rump, Sir-loin, 


or Ribs of Beef roaſted, 
with Pickles, Horſe-ra- 
diſh, Sc. 
Paſiry ; as, Marrow-pud- 
dings, Hogs- puddings, 
Almond-puddings, Bat- 
talia, and other Pyes. 


Second Courſe. 


Poultry; as, Chickens and 
Aſparagus, Knots, Ruffs, 
Reeves, Ducklings, or 
Quails. | 

Fi; as, broiled Pike, Sal- 
magundy, 


Q 2 33 


Paſiry; as, Skerret-pye, 
Tongue ſliced with But- 
ter, Pear-Tarts, with 
Cream, Jellies of all 

Sorts, Puffs of Apples, 
Marrow- puddings, Yolks 
of Eggs, c. Shrew/bury- 
cakes, Cc. 

Fruits of all Sorts; as Ap- 
ples, Pears, China Oran- 
ges, dry'd Grapes, French 
Plums, Almonds, Rai- 
fins, in this as in the two 
| Preceding Months, 


APRIL. 
| Firft Courſe, 


Poultry; as, Biſque of Pi- 

| — Rabbets ur Chic- 

ens fricaſy'd. 

Fi; as, Mackarel, with 
Gooſeberry-ſauce, if to 
be had; Carp, Tench, 
Ec. ſtew'd or boil'd. 

Beef boiled, roaſted, or 
ſtew'd. 

Calf's-Head or Knuckle of 
Veal, or Fowls with Ba- 
con and Greens, as Broc- 
coli, Spinage, &c. 

Neck of Veal boiled, with 
Rice. 

Ham and Chickens or Pi- 
geons, with Broccoli, or 


other Greens. 
_ Cane 
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Chine of Veal, or Leg of Fiſh; as, Jowl of Salmon 


Lamb, with Spinage, _ 

ed or ſtewed. 
Scots Collops. | 
Paſiry; as, Lumber-pye, 

Veal or Lamb-pye, Qc. 


+0 W Courſe. 


Poultry; as, Green Geeſe, 
Ducklings roaſted, or 
ſacking Rabbets, Chic- 

* kens, and Aſparagus. 

Fiſh; as, butter'd Sea-crabs, 


fry'd Smelts, roaſted Lob- 


ſters, Lobſters & Prawns, 
Crab - fiſh, 
Fiſh, pickled Salmon or 
Herrings, and ſous'd M ul- 
lets. 

Roaſt Lamb, with 6 
bers, or French Beans, if 
to be had. 

Paſtry; as, hot butter d Ap- 
ple-pye, Tarts, Cheeſe- 
cakes, Cuſtards, Rock of 

Snow, and Syllabubs. 

Fruit of all Ne as, Non- 

pareils, Pearmains, Ruſ- 

ſet pippins, Bonchretien- 
pears, c. Cherries and 


Raſpberries, if to be had. 
MAY. 
Firfl Courſe. 


Nabe: as, roaſted Fowls 


_ - faxed, 


Marinated 


boil'd with Smelts, S.. 
Carp and Tench ſtew'd; 
collar'd Eel, with Cray- 
fiſh, Sc. roaſted Lob. 
ſters, Biſque of Shell. 
fiſh. 

Boil'd Beef, Mutton, Veal, 
with Greens, Roots, Oc. 

Calf's- Head. 

Breaſt of Veal ragou'd. 

Chine of Mutton with Pic- 
kles 

Neat's Tongue and Udder, 
roaſted or- boil'd, with 
Colliflower or Broccoli, if 
to be had. 

Beans and Bacon. 

Paſiry; as, Boil'd Puddings 

of ſeveral Sorts, Chicken 
or other Pyes. 


Second Courſe, 
Veniſon; as, Haunch of Ve- 


niſon, Leverets or Fawn 
roaſted, Quarter of Kid, 
Oc. 

Poultry; as, Turkey-pouts, 
Quails, young Ducks, or 
Green Geeſe, roaſted. 

Fiſh; as, collard Eels, 


roaſted Lobſters, Prawns, 
or Cray-fiſh. * 
Aſparagus upon Toaſts. 
Green Peaſe. 
Paſtry ; 2 Orangado- pye, 
Tarts, 


if 
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Tarts, Cuſtards, Cheeſe- 

cakes, Creams, Wc. 
Fruits; as, Apples, Straw- 

berries, Cherries, &c. 


JUNE. 
Firft Courſe. 
Vemſon 5 as, Haunch roaſted 


or boiled, with Colli- 


flower, French Beans, 
Oc. 
Poultry; as, Fricaſee of 


Chickens, or young Rab- 
bets; boil'd Pigeons with 
Bacon and Greens. 

E; as Turbot, ſtew'd 
Carp, Tench, Soles, boil'd 

- Trouts, Mullets, Macka- 
rel, Salmon, roaſted Pike, 
or Barbels. 

Lamb and Mutton, with 
Colliflowers, Cabbages, 
Kidney-beans, &c. 

Beans and Bacon. 

Breaſt of Veal ragou'd, 

Ragou of Lamb-ſtones and 
Sweetbreads. 

We/lphalia or T. ork/Pire Ham, 
with young Fowls. 

Beef and Colliflowers. 

Roaſted Pig. 

Paſtry; as Marrow. pudding, 
-Venifon-paſty, Umble- 
pye, * es 


w- 


| L ; as, Lobſters, Prawns, | 
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Second Courſe. © ; 


Veniſon; as, roaſted Fawn, 
Leverets. | 

Poultry ; > as, Pheaſants or 
Turkey Pouts, young 
Ducks, young Rabbets, 
Quails, Sc. 


or Cray-fifh, fowl of Stur- 
geon, Fry of ſpitchcock'd 
or collar'd Eels, Chine of 
Salmon, butter'd Crabs. 

Peaſe or Skirrets. 

Paſtry; as, Potatoe-pye, 
Tarts, Cuſtards, Cheeſe- 
cakes, Creams, , , 
Syllabubs, 

Frutts of all Sorts; as, * 
ries, Raſpberries, Straw- 
berries, Gennetin Apples, 
and Pears, ſome early 
Figs, Currants, oy A- 

pricots. 


JULY. 


Firſt Courſe. 


Veniſon; as, Haunch roaſted 
or boiled. 

Poultry; as, Pigeons, Fowls, 
Bacon, Se. Green Geeſe. 

Fiſh; as Freſh Salmon boil'd, 
Carp and Tench ſtewed, 


Mackarel, Turbot, Trouts 
„ boil'd, with butter'd Lob- 

ſters. 
O 3 


Beans 
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Beans and Bacon. 


Calf's Head, with Bacon 
and Greens, or Colli- 
flowers. 
Scots Collops. 
Chine of Veal. 
Pig, larded. 
Beef, or Mutton, boil'd or 
roaſted, 
Ham and Chickens, with 
Colliflowers, Cabbage, 
.. 
Roaſted Geeſe, or Duck- 
IF lings. 
Paſtry; as, Pigeon Pye, 
N Puddings of ſeveral 
Sorts; Patty Royal, c. 
Veniſon Paſty. 


Second Courſe, Mt 


Vieniſon; as, The Shoulder 


1 roaſted; Potted Veniſon, 

in Slices; Hare, roaſted. 

Game and Poultry; as, young 

Ducks, tame or wild Par- 

tridges, Quails, Pheaſant 

Pouts, Turkey Pouts, Pi- 

geons, Rabbets, We. 

Fiſh; as, Souſed Mackarel, 

Lobſters, or Prawns, 
Marinated Fiſh. 

Potted Beef in Slices. 

Collar'd Beef in Slices. 

_ Peaſe. | 

Paſiry; as, Tanſy, Tarts, 
Cuſtards, 
Jellies. 


—— 


Cheeſe cakes, 


Fruit; as, Pine Apples, 


Plums, early Grapes, 
early Peaches, and Apri. 
cots, Currants, Gooſe. 
berries, Raſpberries, ſome 
Strawberries, Apples, 
Pears, Cherries, Filberts, 


AUGUST. 
Firft Courſe. 


Veniſon; as, Haunch boiled 
with Colliflowers, Cab. 
bages, or French Beans, 
or roaſted, with Gravy 
and Claret Sauce. 

Poultry; as, Fricaſy of 
Chickens or Rabbets, 
forcf Fowls, or Fowls 2 
la Daube; Rabbets and 
Onions, roafted Turkeys 
larded, Geeſe. 

Fiſh; as, Tench or Carp 

ſteu/ d, Biſque of Fiſh. 

Pig roaſted. 


Beef a- la- mode. 


Beans and Bacon. 


Chine of Mutton, with 
Pickles, or French Peans, 
or ſtew'd Cucumbers. 

Ham and Chickens. 

Pafiry ; as, Pigeon-pye, Um- 
ble-pye, Veniſon Pally, 
Florendines, 


Second 


Second Courſe. 


Poultry; as, Turkey Pouts, 
Pheaſants, or Partndges, 


roaſted Chickens, young 


Ducks. 

Fiſh; as, Lobſters, roaſted 
or cold, butter'd Crabs 
in Shells, or on Toaſts, 
broil'd Pike, ſpitchcock'd 


Eel, collar'd Eel, Sal- 
magandy, Marinated- 
Fiſh, 


Calf s-Liver, or Ox-Heart, 
ſtuffed and roaſted, with 
Gravy-Sauce. 

Pork Griſkins. 

Collar'd Pig. 

potted Veniſon, in Slices. 

Collar'd Beef in ditto. 

Peaſe. 

Paſtry; as, Tanſey, Tarts, 
Tellies, Creams, Sweet. 
Meats, Rock of Snow, 

and Syllabubs. 

Fruits; as, Melons, Grapes, 
Apples, Pears, Figs, Mul- 
berries, Raſpberries, Cur- 
rants, Peaches, Apricots, 


Oc. 


SEPTEMBER. 
Fir Courſe. 


V en ſon ; AS, the Haunch, &c, 
Poultry; as, roaſted Geeſe, 
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Pigeons and Bacon boil. 
ed, Rabbets and Onions, 
Pullets and Aan with | 
Bacon, 

Fiſh; as, Skate or Thorn- 
back, Biſque of Fiſh. 

Boil'd Beef, and Garden- 
ſtuff. a 

Leg of Pork with Givens, 

Knuckle of Veal, Bacon 
and Greens. 

Chine of Mutton, with a 
Sallad and Eggs. 

Boil'd Leg of Mutton with 
Turnips. 

Calf's Head and Bacon. 

Paſtry; as Pigeon, or 
Squab- -pye, Pork-pye, a 
Pye with Rabbets, and 
Pork Steaks, Lumber- 


pye, Veniſon-paſty, Beef- 
Stake Pye, Pork-pye, 


with Potatoes cut in Dice, W 


Veal-pye, Battalia- ee 


Second Courſe. | 


* 


Poultry; as, Ducks, Par- 
tridges, Pheaſants, Teals, 
Pigeons, roaſted. 

Fiſh; as, ſpitchcock'd Eel, 
fry'd Smelts and Soles, 
Ps of Sturgeon, Pic- 
kled Salmon, collar'd Eel, 
Lobſters, 

Roaſted Shoulder of Mat- 
tos. d al 


Cal © 3 


* 
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Collar'd Beef in Slices. 


Collar'd Pig, in ditto. 


Cold Neats Tongue, in 


ditto, with Butter. 
Peaſe. | 
Artichokes, 

Paſtry ; as, hot butter d 4 
plwKe-pye, Cheeſe Cakes, 
Tarts, Cream, Jellies. 
Fruit; as, Melons, Apples, 
ears, Figs, Peaches, 
725 Nectarins, Morello Cher- 


ries, Currants, Grapes, 
| Mulberries, Sc. Wal- 


nuts, Filberts. 
OCTOBER. 
Ni Courſe 


Fanifon ; as, Haunch of 
Doe, boil'd with Gar- 
den- ſtuff. 
Poultry; as, Biſque of Pi- 
geons, Geeſe roaſted, 
Turkey with Oyſters. 
| Fiſh; as, Cod's-Head, with 
Shrimps and Oyſter- 
Sauce, Tench or Carp 
ſtew d. Gurnets. 
Ham and Fowls, with Roots 
| and Greens. 
Bacon or pickled Pork and 


_ Fowls, or Pigeons with 
' ditto. © T% 


Turkey and Chine. 
| Chine of Veal and Roots. 


Chine of Mutton and Pic. 
kles. 


Powder d Reef, with Roots 


and Greens. 

Scots Collops. 

Pork ſalted and boil'd with 

Greens, &c. and a Peaſe 
Pudding. 

Paſtry; as, Lumber-Pye, 
Veniſon Paſty, Mutton. 


pye, Pigeon-pye. 


Second Courſe. 


Poultry ; as, wild Ducks 
Teal, Wigeons, Ea- 
ſterlings, Woodcocks, 
Snipes, Larks upon 
Skewers, Partridges, and 
Pheaſants. 


Fiſh; as, Eels boil'd, Smelts 


fry'd, Chine of Salmon 
broil'd or fry'd, with 
Anchovies and Shrimp- 
Sauce. 
Salmagundy, 


Artichokes. 


Slic'd Tongue and piekles. 

Paſtry; as, Tarts, Cuſtards, 
Cheeſe - cakes, - Jellies, 
 Creanis, Quince- pye, 
Ee. 

Fruit; as, Apples, Pears, 
Peaches, Nectarins, Figs, 
Plums, Grapes, Mul- 
berries, Walnuts, &c. 


NO- 


NOVEMBER, 
Firfl Courſe. 


Stew'd Beef in Soup, or 
good Broth. 


Poultry; as, Turkey boil'd 


with Garden- ſtuff, roaſt- 


ed Geeſe, Hen Turkey 
roaſted, with Oyſter- 
Sauce, Rabbets and Oni- 
ons. 

Fiſh; as, Tench or Carp 
ſtew'd, Diſh of Gurnets, 
ſcollop'd Oyſters, and 
ſtew'd Carp. 

Boil'd Leg of Pork, with 
Turnips and Greens. 

Boil'd Haunch of Doe Ve- 
niſon, with Herbs and 
Roots, 

Leg of Mutton boil'd, with 
Greens, c. 

Boil'd Fowls and Bacon, or 
Ham, or pickled Pork 
and Greens. 

Chine of Mutton roaſted, 
and Pickles. 

Chine of Veal, with Pic- 
kles. 

Breaſt of Mutton ragoo'd, 

Ragoo'd Veal. 

Calf's Head boil'd, grill'd 
or haſh'd. 

Ox: Cheek ſtew'd or bak d. 

Paſtry ; as, Veniſon-paſty, 
Minc'd- Pye, Sc. 
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— Courſe. ; 


Aae 3 as, Woodcocks, 
Snipes and Larks, Par- 
tridges, Pheaſants, wild 
Ducks, Wigeons, and 
Teal. A 


Fiſh; as, Smelts fry'd, 
Chine of Salmon ditto, 
Marinated-Fiſh. -\ 


Neat's Tongue, in Slices, 
with Pickles. 5 
Collar'd Beef, in ditto. 
Potted Beef, Hare, 
potted Pigeons, en 
Paſiry; as, hot butter'd 
Apple- pye, Pear - pye. 
with Cream, Potatoe- 
pye, Quince-pye, Jellies, 


Tarts, Cheeſe-caxes. | 


Fruits; as, Apples, Pears, 
Walnuts, Cheſnuts, dry'd 
Plums, Grapes, Sc. 


DECEMBER. | 


Fi cs. 


Soups of Gravy or Peaſe; 
or Plumb-pottage. 


Poultry; as, boil'd Pullets il 


and Oyſter Sauce, or 
with Sauſages, Rabbets 
and Onions, Hare grigg dj, 
Pigeons and Bacon. 


Fi as, Cod's-head with br 


— | 
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Shrimp and Oyſter-ſauce, 
and garniſh'd with Smelts 


or Gudgeons, ftew'd Carp 


or Tench, with Eels 
4 pitchcock d or fry , iy 
fle d Soles, Tubet 


Oc. Oyſters before Din- 


ner. 
Ham and Fowls, 
with Greens. 
Buttock of Beef, ditto. 
Leg of Pork. Greens, and 
Peaſe-· pudding. 
Haunch of Veniſon boil'd, 
and Garden-ſtuff. 
Leg of Mutton boil'd, with 
Turnips and Greens. 
Leg of Lamb with Spinage, 
and the Loin fry'd in 
F _ Chops, round the Diſh. 
1 Chine of Pork and Turkey. 
Calf's Head and Bacon. 
Sir-Loin of Beef roaſted, 
with Colliflowers, Horſe- 
of radiſh, Tc, 
Chine of Mutton and Pic- 
s Kkles. 
Paſiry ;  Minc'd - pye, 
| „ Veal- pye, 
Squab- pye, Veniſon- pa- 


boil'd 


ſty, Battalia- pye, Marrow) 


puddings, Oc. 


— 


Seren Courſe. 


Poultry; as, Capons, Rab. 
bets, Hares, Turkeys, 

Pheaſants, Partridges, 
Woodcocks, Eaſterlings, 
Snipes, Larks, Wild 
Ducks, Teal, Wigeons, 
Buſtard, Squab- -Pigeons, 
roaſted. 

Fiſh; as, potted Lamprey, 
potted — potted Eels, 
Jowl of Sturgeon, Lob- 
ſters, Biſque of Shell- 
fiſh, Cc. 

Prawn in thin Slices. 

Fore Quarter of Lamb 
roaſted, and Mint ſauce, 
and Sallets, garniſh'd 
with Orange, 

Leg of ditto, boiled with 
Spinage, Loin in Steaks, 
round the Diſh, and O- 
range in Slices. 


Paſtry; as, Tanſey, Pear- 


Tart cream'd, potted Ve- 
nifon, Apple-pye, Tarts, 
and Cheeſe-· cakes. 

Fruits; as, China Oranges, 
Cheſnuts, Pomgranates, 
Apples, Pears, dryed 
Grapes, c. 


 Megs85s 


* 
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Messts for SUPPERS. 


Rawn, Ham, Dutch, or 
Hung Beef. 
Collar'd Beef, Mutton, Pig, 
Veal, Pork, Eel, &c. 


potted Beef, Pigeons, Hare, 


Veniſon, Eel, Char, Lam- 
preys, Trouts, c. 
Neat's Tongues, Calves, 
Stags, or Sheeps Tongues. 
Stew'd Beef, Veal, Mutton, 
Hare, Pigeons, Ducks, 
wild Fowl, Pig. 


Ox or Calf's Heart ſtuff d 
and roaſted; Sheep's 
Heart. 


Haſh'd Veal, Mutton, Beef, 


or Lamb, with Pickles. 
Minc'd Veal, &c. 4 


Mutton or Beef, Sweet 


breads and Kidnies. 


Veal Sweetbreads ragou'd. 
Lamb's Liver and Bacon 


fry'd. 
Hog s Liver, Crow, and 
Sweetbread fry'd. 


Calf's Liver Koto Bacon 
| fry d, or roaſted and ſtuff- 


ed. 


Tripe fry d, boil d, or fri- 


caſeed. 


Eggs and Bacon. 


Eggs in Shells. 
Eggs poach'd. 
Eggs poach'd, and, Spinags 
ſtew'd. ö = 
Salmagundy. 
Sallets of different Sorts, ac- 
cording to the Seaſon, 
Pig Pettitoes. 
Beef Steaks and O yſters, or 
with Gravy _ Horſe- 
Radiſh, or with a Reliſh © 
of Anchovy, or Walnut 
Pickle. 7 
Scots Collops. 
Veal Cutlets. | 
Mutton Cutlets, or Chops, - | 
with * Pickles or Horſe. | 
Radiſh, or with Sauce 
made of Capers, Butter, 
and a little Sugar. 
Chickens boil'd with Par. 
ſley and Butter, or roaſted. Þ| 
Rabbets fricaſee'd, or . | 
ed. 
Butter'd Turnips. 
Artichokes, 
Potatoes. 
Anchovies, Walnuts, Cu- 
um- 


W 
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cumbers, and other Pic- Flounders, &c. Lobſters, 


kkles. | Crabs, Prawns, Cray. 
|  , Pickled Herrings, Oyſters, Fiſh, Oyſters, and other 
Salmon, Sturgeon, &c. Fiſh in Seaſon. 

] Mackarel boil'd, ſous'd, or Tarts, Cheeſe-cakes, Cuſ. 
broil'd. / - tards, Jellies, Sweet- 


Cod and Oyſter Sauce, meats, Pyes, Paſties, and 
Trout, Soles, Smelts, Fruits according to the 
Gudgeons, Tench, Carp, Seaſon, 
Whitings, Skate, Plaiſe, 


* ; 


* 


1 Cold Chickens. 
2 'Tonpue. 
3 Pickled Salmon. 
4 Tarts of ſeveral Sorts. 
: Stew'd Pippins, 
6 - Prawns, 


7 Olives, 


The Young Woman's beſt Companion. 137 


7 Smelts, 


Covunrst. 


Olives and 
Anchovies. 
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1 Cold Beef. 4 
2 Sallet. : = 


3 Potted Lobſters, "3 
4 Ice Creams. © | 2 
5 Cray-fiſh. 
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4 Fissr CovuRsE, 


L. 
Cod's-Head. 


. 4. Fricaſ- 
Chine of ſee of 
. Mutton. 


Chickens 


| ET 
= Boil'd Beef. 
: ; 3 Stew'd * I 
a ; 4 Quarter of Lamb. 
8 CHE | 5 Tanſey with Fritters. 
I Ducklings. 1 8 
2 2 Roaſted Lobſters. | 
3 Pigeons and Aſparagus. Second Courſe. 
: _—_ | Green Gooſe 
. I 5 
by Ye 2 Veniſon. 
"25S £ £ Prawns. 
Big For * NE : Olives, Tc. 
1 Chickens, zz] IJ Pear pye. 
. 


Firs 
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FIRST l Couks k. ; 
| . | 1 f ; . a 4 
Salmon and . 
Smelts. ö 
4. Legof 
Lamb ; 
roaſted. 
=. 
. Fowls, Ba. 
con and 
95 Greens. ' 


3 Palpatune. 
Second Courſe, 1 Fry d Soles. 


1 Ducklings. 
2 Roaſted Lobſters. Second Courſe, 
3 Tanſey. oy 
4 Sweetbreads. x 1 Hare. 

2 2 Fricaſee of Chickens: 


7] - | 3 Cray-fiſh, 
Firſt Conr/e - Homange 
1 Boiled Beef. 


2 Fillet of Veal. 
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S FEigsr 


Second Courſe. 


I Ducklings. 

2 2 Roaſted Lobſters. 
3 Pigeons and Aſparagus, 
4 Cray-fiſh.' 
5 Crocand. 


Firſt Courſe. 


oo” ? Chickens, by 


. 
Cod's-Head. 


| 3. 8. Fricaſ- 
' Chine of Boiled 10 of 
Mutton. Pudding. Chickens 


| " 
Boil'd Beef. 


3 Stew'd Tench. 
4 Quarter of Lamb. 
5 Tanſey with Fritters. 


CovuRsE, 


— 


Second Courſe. 


1 Green Gooſe. 
2 Veniſon. 

3 Prawns. 

4 Olives, Tc. 

5 Pear. pye. 


Firs 
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Cons k. 


FIRST 


1. 
Salmon and 
Smelts, 


2. 
Fowls, Ba. 
con and 

* Greens. ' 


3 Palpatune. | 
Second Courſe, 1 Fry d Soles. 
1 Ducklings. 
2 Roaſted Lobſters. Second Courſe, 
3 Tanſey. 3 | . 
4 Sweetbreadſs. * 
2 Fricaſee of Chickens: 
Firſt Courſe. 3 Cray-fiſh, 
f 7 4 220 


1 Boiled Beef. 


2 Fillet of Veal. 


P 2 


Y Ts 45 — * * = * Ss a * q — * n * = 2 

Rl”, 8 "x 4X 2 * 9 * KA n a g e TY 1 * - L , _ — P P Pe 2 

WA, * . 5 K 9 1 2 * * JE. . a . "yg * n * ** yg dig 9 j 

. a” — 5 A * : TY, * F - * — . F 4 * * y 4 — 

— iN q ”, < * 1 - - $1720 + - v : i * * 

F n 7” © BS eh 5 r 

74 * - WI TY. * wg © 4 , d = 1 * W 1 * 

* n ö $7 * + 2 - 7 en. 
9 4 ” we 

. * 


| iGo The Peung Woman's bet Companion. 

* f F IRST CouRss:” ks Second Courſe. 
7 A 1 Boil'd Beef and Roots. 
re | 2 Neck of Veal roaſted. 
Firſt Courſe, * 


1 Scots Scollops. 
2 Marrow Pudding. 


1. Leg of 
Lamb boil'd 
Loin fry'd 


Second Courſe. 


i Fricaſce'd Chickens. 
2 Tanſey. 


Second Courſe. 


FIRST CovRsE. t Quarter of Lamb, 
2 Pigeons. 


3 Aſparagus. - 
Firſt Cour ſc. 
1 Chickens boil'd 
with Roots. 
2 Calf's Head. 


Second Courſe. 
1 Leg 'of Lamb 
boil'd, &c. 


2 Sweetbreads, c. 
3 Tanſey. ; 


FIRST 
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Roots. 
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11Leg of | 
Lamb, 
Loan fr. 


4. Chick 
ens with 
Roots. 


— 


13. 
Pudding 


| A Green Gooſe. 
2 Lobſters. N 
3 Crocand.. 
4 Sturgeon. 
8 Two Ducklings. 
Aſparagus. 
7 Sweetbreads. 
3 Snipes. 
9 Tanſey. 
10 Olives, &c. 
11 Prawns. 
12 Blomage. 
JS J Potted FINE Fowl. 
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and Roots. BY 


Te be oung Wor oman' s 1 Companion: 
- Second Courſe. 158 


| drothe Firſt Courſe. 
> b Soup Remove, with 
1 2 Chickens with Bacon 
=: and Roots. | 

3 Roaſt Beef. 


4 Chickens ith "FL | 


5 Fiſh and Soup. 
6 Potted Wild Fowls. 
7 Veal Olives. 
8 Marrow Pudding. 


9 Chickens a la daube. 
10 Ragoo of —— 
11 Quails. 


12 Cray. fiſn. 
13 Stew'd Pippins. 


Second Courſe. 


1 A Green Gooſe. © 
2 Sweetbreads, 

3 Aſparagus. 

4 Lobſters. 

5 Woodcocks, 

6, Tanky.... 

7 Crocand, {| 

8 Prawns. _ 

9 Olives, &c. 

10 Sturgeon. 
11 Potted Wild Fowl. 
12 Blomage, 


13 Ducklings. 
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Cuaurſe for Dinner. 


2. Chic- 
{ kens a-la. 
f daubde. 


1 Soup Remove, Ham and Chickens. 
2 Snipes or Woodcocks. 

3 Pheaſants or Fowls roaſted. 

4 Bread- pudding. 

5 Fricaſee of Lamb, Chickens, or Rabbets. 
6 Pigeon-pye. 

7 Fry'd Soles or Cray -fiſh. | 

8 Chickens boil'd with Colliflowers. I bY 
9 Sir-Loin of Beef. ..: 
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{ F- N <1 Baie for Marketi 22 From — | 1 fo 7 
Is © for all Sorts of — 7 4 
"v4 


 » 'The Weight and Sizes of the Loaves of Bread, 


4% + 
1 


made by the Ai o the Magiſtrates It | 
. proper Seaſons for al Sorts of 2 „„ 


| . Aer ur ions for dreſſing all Sorts f common Proviſions 12 to 
Directions concernin Poultry | r 
* General 7 5 N fo 20 toe 
* i ruins for boilin all Sorts sf Greens 24 to 
| . A wy for * Lat Sorts of Fiſh 29 40 
. . For broiling, frying, hafhrag, n and * 8 
* | N ing all Kind: a Meat + 48 =] 
1 6 I for making of all Sorts of Fricaſſees 10 
* Genera! les to acts hos in making of | Seups or 
| ] 8 Broths 0 53 70 
=. in Potting and Collaring” 59 to 


ger, for making Puddings, Dumplings, Pancakes, 


- and. Eritters of all Sorts 66 to 
Fader for making all Sorts of Ber- Pie: _ 1 9 
Inſtructions for making all Sorts of Fruit-Pies, Tarts, : 

© » Cheeſecghes, and Cuftards. 33 to 90 
Inftruttion: for making various Kinds of Cakes, . DEAT 2s,» 


q 4 | bread, Biſcuits, Macaroons, Wigs, and Bu 140 


| 8 for making Cream allies, Syllabubs * __ po 
. 62) a | divers Sorts of Fellies x 5 
- 8 Pickling and Preſerving 107 
Iris Vintner; or * making all Sorts f 
. Pe nes 116 
2 Be Compleat Brewer; or Dire&tions for brewing all 
. Sorts of Beer and Ale 121 
De Family Pbyſician and Diſpenfatory 12 
1 for Carving. 13 
4 . Jer trufſing all Sorts of Fowl, &, 7 39 
A Bill of Fare for every Month inthe Laar 8 145 


| Dire . us 88 he 1757 


0 o wa i hk 
- 3 « 


